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BIAS  STATEMENT 
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by  local  businesses  and  i^stries  for  job  success.    Test:  samples  are 
included  to  represent  valid  and  reliable  measures  of  the  mastery  of 
objectives.  /  J 

SiL2?Slwi  Perf«™»"-based  instruction  guide  has  been  designed 
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^w!S°i1VeS  InJ  task  actlons  AthlS  were  ^veloped  or  con- 

tributed by  task  force  committee  (instructor)  participants  based  on 

StSLSST  iV2Vn  ^Sk  liStS  %m  resourceS  such  as  V-TEC  Catalogs. 
Standards  included  in  this  guide  are%those  identified  by  local  busi- 
nesses  and  industries  as  important  tithe  success  of  entry  level  work- 
ers.   Sample  knowledge  and  performance^ tests  are  included  for  the 
purpose  of  representing  valid  and  reliable  tes*  items  that  may  be  used 
to  measure  mastery  of  objectives.    TesttLaaples  taken  from -texts  or 
workbooks  typically*  are  those  being  used\locally  and  appropriate  docu- 
mentation has  been-  included.     '•  '*  HP    p  docu 
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ABSTRACT 


Title  of  Project:  • 

Project  Coordinator: 
-Contracting  Agency: 


Occupational  Education  Articulation  Program: 
Food  Service 


Wm.  Edwara  Henderson,  Jr. 


Program  Period: 


PURPOSE: 


METHOD: 


"The  School  District  of  Greenville  County 
P.  0.  Box  2848  -  301  Camperdown  Way 
Greenville,  SC  29602 

March  1,  1982,  through  February  28,  1983 

To  develop  a  continuous  line  of  vocational  training  in  - 
similar  Foot}  Service  and  Food  Service  Management  programs 
so  that  students  may  continue  their  education  at  the 
secondary  and  post-secondary  levels  without  loss  of  time 
or  waste  of  effort  in  repeating  tasks  that  have  been 
mastered  previously. 

To  provide  a  system  where  teachers  can  cooperate  effec- 
tively in  providing  a  continuous  occupational-development 
program  where  the  level  and. type  of  training  that  leads 
to  entry-level  employment  skills  will  be  clear  to  stu- 
denta,  teachers,  other  educators,  and  employers. 

Food  Service  and  Food  Service  Management  teacher  repre- 
sentatives from  three  secondary  level  vocational  centers 
of  The  School  "District  of  Greenville  cbunty  and  post- 
secondary  level  Food  Service  and  Food  Service  Management 
teacher  representatives  from  the  Business  Division  ' 
Greenville.  Technical  College  were  brought  together  in 
task  force  committee  meetings  and  workshops  to  survey 
-very  similar  vocational  courses  of  training  to  identify 
possible  overlap  or  gaps  as  students1  continued  Food 
Service  and  Food  Service  Management  training  from  the 
secondary  level  to  .the  post-secondary .level.  Articulated, 
performance-based  (competency-based.)  instruction 
objectives  guides  were  developed  by  the  Task  Force 
Committee  on  Food  Service/Food  Service  Management  to 
facilitate  articulation.    The  Task  Force  Committee  on 
Food  Service/Food  Servic^  Management  using -the  task 
analysts  process  identified  the  essential  competencies 
for  a  student  to  continue  food  service  training  or  to 
initially  enter  into  the  labor  market  in  a  food  service 
related  field.    Major  objectives  for  competency  were 


•  stated,  performances  to  obtain  the  objectives  were 
identified  and  placed  in  sequential  orde,r,  instruction 
time  was  estimated,  and  performance  standards  were  " 
stated.    Finally,  outcome-referenced  (criterion- 
referenced)  measures. of  competency  were  developed  as «a 

,  guide  in  articulating. 

As  a  result  of  this  project,  The  Articulated.  Performance- 
based  Instruction  Objectives  Guide  for  Food  Service/Food 

Service  Management  was  developed.  This~aTtiaulation  

guide,  however,  is  not  a  final  product^  since  it  must  be 
field  trial  tested  and  revised.    Modifications  and 
improvements  to  the  guide  are  expected  since  the  process 
of  education  must  be  continually  reviewed  to  ensure  that 
objectives  jure  valid  and  are  being  met  as  best  they  can 
be  met  under  given  conditions. 

A  Policies  and  Procedures  Guide  was  developed  to  aid 
articulation  activities,  in  an  earlier  phase  of  the 
project  and  has  been  used  to  direct  project  activities 
Two  workshop  guides,  developed  during  the  earlier  phase 
of  the  project  were  used  to  assist  task  force  committee 
participants  in  writing  perforWe-based  "objectives, 
performance  actions  to  reach  the  objectives,  performance 
standards,  and  outcome-referenced  tests.    These  guides 
contain  how-to-do-it  sections  distributed  to-  teacher 
participants.    The  workshop  standards  for  performance 
evaluation  guides  and  the  Policies  and  Procedures  Guide 

were  revised  during  this  phase  of  the~articulation  

program.  , 


1, 


This  Articulated,  Performance-based  Inkrugfion  Guide  for  Food  Service 
workers  is  based  on  the  following  assumptions:    "  — 

Grouping  of  tasks  is  more  conducive  to  the  training  of  stu- 
dents for  the  food  service  industry. 

/ 

Potential  employers  probably  would  prefer  an  employee  trained 
in  the  basics  with  more  detailed  on-the-job  training  provided 
by  the  employer. 

i 

Food  service  pretraining  is  more  essential  to 
back-bf-the-housa,  employees  that  to  those  in  other  areas. 

Among  topics  to  be  included  are  safet/  sanitation,  equipment, 
weights  and  measures,  personal  characteristics  for  food 
service  success,  and  career  opportunities  in  food  service. 
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FOOD  SERVICE 


LEVEL: 
•TITLE: 
DESIGNATION: 
DESCRIPTION: 


Secondary 
J'ood  Service  I 
FOOD  SERVICE  I 


COMPUTER  NUMBER:  723 


OBJECTIVES : 


Food  Service  is  designed  to  prepare  the  student  for  entry 
level  employment  in  the  food  service  industry,  primarily 
in  commercial,  cooking. 

Food  Service  I  Emphasized  the  basics  of  food  service  work 
including  safety,  sanitation,  personal  hygiene,  personal 
qualities  for  job  success,,  food  service,  terminology,  use 
and  care  of  food  service  utensils,  cleaning  of  commercial 
kitchen  equipment,  using  and  reading  recipes,  principles 
of  food  preparation,  short  order  food  preparation,  and" 
table  service  techniques. 

Food  Service  I  is  not  designed  as  a  terminal  program; 
however,  upon  successful  completion  of  the  program,  the 
student  typically  will  have  acquired  the  skills  necessary 
to  successfully  perform  limited  entry  level  tasks -in  fast 
food  preparation  and  service,  lunch  counter  work,  and 
waiter  or  waitress  work.    Completion  of  the  first  year  of 
tfr  fFood  Service  prepares  the  student  to  continue  training  in 
[the  second  year  of  the  program. 


PREREQUISITES:  None. 


Recommended:    A  cook  should  have  a  keen  sense  of  taste 
and  "smell.    Basic  knowledge  of  math  skills  should  include 
the  ability  to  add,  subtract,  increase  or  decrease  recipe 
portions,  calculate  volume  and  weigh  measurements  in'  ' 
order  to  follow  or  adjust  recipes.,,  make  correct  change 
and  figure  food  costs  and  menu  prices.    Helpful  courses 
include  applied  math,  home  economics,  foods  and  nutri- 
tion, and"  recordkeeping  or  bookkeeping.    The  atudont  ' 
should  be  able  to  road  and  follow  .instructions  in  se- 
quence. 


Suggested  Grade  Levol:  U 
REQUIRED/SUGGESTED  INSTRUCTIONAL  HOURS: 


System 

Year 

Division 

Class 

Lab 

Total 

Credits 

3 

3 

Houra 

540 

540 

ERIC 
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LEVEL: 
TITLE: 

DESIGNATION: 
DESCRIPTION: 


OBJECTIVES: 


PREREQUISITES: 


Secondary 

Food  Service  II 

FOOD  SERVICE  II 


COMPUTER  NUMBER:  566 


Food  Service  II  is  a  continuation  of  graining  to 
apply  and  expand  the  principles  learned  during  Food 
Service  I,    Program  emphasis  during  the  second  year 

.  is  on  commercial  food  preparation  and  includes 
nutrition,  menu  planning,  food  service,  catering, 
labor  laws  and  regulations.    State  food  service  laws 
and  regulations,  and  commercial  food  preparation  to 
prepare  the  graduate  for  entry  level  work  as  a  cook, 
♦salad  maker,  pastry  maker,  counter  worker,  or  in  a 
related  food  service  career.    Typical  work  sit- 
uations include  restaurants,  cafeterias,  hotels, 

•  hospital**,  schools,  f$od  chain  operations,  and  fast 
or  short  order  food  establishments. 

V 

Upon  completing  Food  Service  II,  the  graduate  will 
qualified  to.  interpret  the  rules  and  regulations 
tttat  apply  ;6o  the  food  service  industry,  plan  and 
order  food  iupplie's  for  different  types  of  service, 
know  the  basics  of  good  safety  and  sanitation 
including  personal  hygiene,  know  the  essentials 
personal  characteristics  necessary  for  success  in 
food  service  work,  be  able  to  plan  a  menu  for  giyeti 
commercial  situations,  and  plan,  order,  and  senfc 
foods  to  yield  a  profit.    The  graduate  will  be  able 
to  read  and  use  standardized  ragipes;  will  be  able 
to  prepare  typical  foods  and  beverages  served  in 
commercial  food  settings,  and  will  be  able  to  work 
successfully  with  others  in.  food  preparations  and 
service. 


Food  Service  I 
Suggested  Grade  Level: 


12 


REQUIRED /SUGGESTED  INSTRUCTIONAL  HOURS: 


System 

Year/ 

Division 

Class 

LabX 

Total  • 

Credits 

3 

3 

Hours 

540 

540 

18 


PERFORMANCE 
EVALUATION: 


JOB 

QUALIFICATION: 


WORKINC 
CONDITIONS: 


Performance  evaluation  will  bo  by  outcome-referencod 
■  testing. with  possible  strong  use  of  performance 
rating  checklists.    Standards  applied  to  performance 
rating  will  be  those  expected  by  industry  for 
successful  entry  ^evel  workers. 

.   *  «L 

Graduates  of  .the  secondary  level  fopd  service  ' 
training  program  will  qualify  for  entry  level 
employment  in  the  food  service  industry  depending  on 
the  competencies  they  have  attained  in  various  tasks 
such  as  preparing  menus,  baking,  making  salads,  etc. 
Graduates  desiring  maximum  career  advancement  or 
food  service  management  work  are  encouraged  to 
pursue*  post-secondary  level  training  opportunities 
at  Greenville  Technical  College. 

Working  conditions  ih  the  food  service  industry  vary 
with  specific  jobs.    A  cashier  or  bookkeeper  may' 
work  in  a  seated  position;  however,  the" majority  of 
food  service  work  will  involve  atanding  and  walking. 
Typically,  work  will  involve  some  light  lifting  and 
carrying  ss  well  as  pushing  and  pulling  movements. 
It  may  be  necessary  to  stoop  to  >ick  up  ingredients 
from  floor  level. 

While  work  is  indoors,  kitchen  work  may  involve 
exposure  to  warm  tempore tures  or  extreme  heat  when 
cooking  or  baking. 

Cooks  may  be  exposed  to  slight  burns  from  stoves  and 
hot  groase  when/cooking  foodstuffs;  and  to  minor 
knife  cuts  in^eparing  f  ood  'for  cooking  or 'immedi- 
ate table  us^T. 

Food  service  work  may  require  working  with  people  in 
a  team  relationship  and,  at  times,  work  may  be 
conducted  under  pressure. 


a 


\ 


l  n 


/ 

POTENTIAL  CAREER  OPPORTUNITIES 
FOOD  PRODUCTION  AND  SERVICES 


Typical  entry-level  job  opportunities  may  include  but  are  not  limited 
to: 

Chef,  kitchen  (hotel  and  restaurant)         *  '  N 
Cook  (D.O.T.  313.381)  . 

Cook,  short  order  (hotel  and  restaurant) < 
♦Short-order  or  Fast  Food  cook 
Second  cook  (hotel  and  restaurant)  \ 
Food  assembler  (hotel,  restaurant  or  production  service) 
Pantry  worker  -  salad  niaker  (hotel  and  restaurant)  (D.O.T.  317.884) 
Pastry  or  Dessert  maker 
Counter  worker  (D.O.T.  311.878) 

Kitchefr  helper  (hotel  an<!  restaurant)  (D.O.T.  318.887) 
^  Counter  supervisor  (hotel  and  restaurant) 
Fountain  manager  (hotel  and  restaurant) 
Waiter  or  Waitress  (D.O.T.  311.878) 

Waiters  Assistant/ Busboy/girl,  Dining  room  helper  (D.O.T. 

311.878) 

Dishwasher 

Porter/helper  (fopd  services)  , 

FOOP  SERVICE  WORKER 
1982  EMPLOYMENT  ESTIMATE 

Taken  from  data  provided  by  the  South  Carolina  Employment  Securities 
Commission,  Greenville  Office,  Statistics  Department,  March,  1982.  * 

Nonfarm  Wage  and  Salary  Employment  by  Occupation  fsr  Planning 
District  I  (Piedmont,  SC) . 

,         »  *  ♦ 

/  Previous 

Projected  1982  4-yr.  Growth  i 

 ^  Occupation  /    Employment   Pattern  +/- 

Food  Service  Workers  16  ,720      ~~     "  — ~ — " — 


23% 


27% 
19% 

26% 
28% 


Bakers:    Bread  &  Pastry  180  20% 

Waiters  Assistance  900 

Cooks  (excluding  private)  3,970 

Coo^s,  Short  order/ 

Spec>Fast  Food  1,230 

Cooks,  Restaurant    ,  800 

Cooks,  Institutional  1,860               ,  [1% 

Butchers  &  Meat  Cutters  — - %0—  28% 

Waiters                                    •»  4,270  26* 

Host,  Hostess  (Restaurant,.  170  -      ,  30% 
Lounge,  Coffee  Shop) 

Waitprs  or  Waitresses  4,IQ0        /        1  26% 

Food  Workers  6,230        f  22% 

Food  Prep.  &  Serv.  Workers  2ti50  25% 
Fast  Ycted  Restaurants 

Pastry,  Sandwich,  4  Coffee  Makers  200-  33% 

Other  Food  Service  Workers  3,880  19^ 


SECONDARY  DESCRIPTIONS 
STATE  DEPARTMENT  OF  EDUCATION 
FOOD  SERVICE,  HOME  ECONOMICS  EDUCATION 

4 

Food  Service  is  designed  to  prepare  graduates  for  entry  level  employment 
in  the  food  service  industry.    Students  are  trained  for  jobs  in  hotels, 
hospitals,  restaurants,  cafeterias,  food  chain  operations,  fast  food 
establishments  and  other  food  service  environments.    Career  oppor- 
tunities may  be  as  head  cook,  short-order  cook,  dietary  aide,  hostess,' 
cashier,  waiter,  waitress,  salad  maker,  lunch  counter  worker,  or  wait- 
er s  assistant. 

Major  concepts  recommended  are: 

1.  Orientation  to  the  food  service  industry. 

2.  Personal  qualities  and  job  success. 

3.  Working  relationships. 

4.  Pleasing  the  customer. 

5.  Cost-portion  control.  ^ 

6.  Handling  money  and -using  the  cash  register. 

7.  Sanitation  and  safety.  • 

8.  Use  and  care  of  commercial  equipment.  - 

9.  Table  service  technique. 

10.    Commercial  food  preparation.  4* 

ft  1  " 

^  COMMERCIAL  COOKING,  TRADES  AND  INDUSTRIES 

Commercial  cooking  offers  training  in  all  aspects  of  food  preparation 
and  service.    Training  follows  a  planned  procedure  of  .theoretical 
instructions  in  the  principles  of  cookery,  recipe  adjusting,  consump- 
tion, baking,  accounting,  cost  estimation,' menu  planriirts,  nutrition,  and 
•  food  appearance.    Practical  application  is  achieved  under  commercial 
operating  conditions.    Studont  experiences  include  cooking,  baking;  / 
salad  making,  bookkeeping,  ordering,  buying,  and  cost  accounting. 

»  "  I  *  * 

Recommended  course  (content  includes:  * 
U  Safety. 

2.  Care,  maintenance,  and- operation  of  equipment',  N~ 

3.  Sanitation.  *  * 

A,    Inspection  and  storage.*  .  1 

5.  Menu  planning, 

6.  Recipes  and  formulas, 

7.  Science  of  food  technology,  * 

8.  Principles  of  cookery: 

-  Meat  and  meat  products       *  -  Cereals  *  * 

-  Dairy  products,  poultry  and  eggs    -      -  Water  foods 

-  Fresh  and  ^ocessed  fruits  and  -  General 

o     .    ,     ^tables       *  fc  Products 

9.  Food  preparation.  • 

-l^l.    Food  packipg  and  storage. 

Outline  of  High  School  C/edit  Courses,  Columbia,  SC:    State  Department 
oCEd^tion,  pp.  104,  128,  129,  1980. 


PJDST.-SECONDARY  DESCRIPTION  '  •  ' 

FOOD  SERVICE -MANAGEMENT  ' 

FIRST  YEAR  '  «• 
-  ,  SUGGESTED  SEQUENCE  OF  COURSES 

,        ,    '  ; 

Degree"!™*"  Mfma8ement  18  a  two  ^Program  leading  to  the  Associate 


-BOURSE 
NUMBER 

**ENG 
f  MAT 

FDS 
FDS 
DET 
FDS 


151 
129 
105 
114 
115 
118 


FALL  QUARTER. 


COURSE  TITLE 


Language  Applications  I 
Mathematics  of  Business  I 
Introduction  to  Food  Ser.  Equip. 
Nutrition 

Sanitation,  Safety,  &  Equipment 
Menu  Planning 


CLASS 

LAB 

CREDIT 

»V0 

0 

'-3.0 

3.0 

.  0 

3.0* 

0 

3*0 

2.0  * 

0 

"  2.0 

3*0 

0 

3.0 

3.0 

0 

3.0 

17.0 

0 

17,0 

WINTER 'QUARTER- 

**ENG  131  Vocational  Communications 

MAT  130  Mathematics  of  Business  II 

122L  1L3.  Food  Preparation  I 

*FDS  KH  Food  Science 

*FDS  103  Food  Service  Supervision 


3.0 
3\0 
3.0 
"-3.0 
■  3.0 
15.0 


0 
0 
3 

a 

0 
3 


3.0 
.3.0 
4.0 
3.0 
3.0 


**ENG  232 

BUS  101 

*HMR  122 

*FDS  m 


SPRING  QUARTER 

Business  &' Technical  Writing 
Introduction  to  Business 
Food  &  Beverage  Purchasing 
Quantity  Food  Production 


Underlined  courses  are  possible  exoraption  cafes 


3.0 
A. 5 
3.0 
4.0 

'L4.5 


0 
0 
0 
3 
3 


.  3.0 
4.5 
3.0 
5.0 

15.5 


POST-SECONDARY  DESCRIPTION 

FOOD  SERVICE  MANAGEMENT 
•  SECOND  YEAR 

SUGGESTED  SEQUENCE  OF  COURSES 


COURSE 
NUMBER  , 

u    ACC  101 

MGT  101 

"  HMR  223 

ECO  200 


FALL  QUARTER 


COURSE  TITLE 


Principles  of  Accounting  I 
Principles  of  Management 
Food  Preparation  II 
Basic  Economic  Principles 


CLASS 

4.5* 
A. 5 
3.0 
4.5 
16.5 


LAB  CREDIT 


0 
0 
3 
0 

^  3 


A. 5 
A. 5 
4.0' 
4,5 
17.5 


FDS 
*FDS 
HMR 
PSY 


117 
107 
233 
220 


Elective 


WINTER  QUARTER 


Recordkeeping 
Basic  Baking 
Food  Preparation  III 
Business  Psycho-logy 


SPRING  QUARTER 

> 

Food  &  Beverage  Control 
Business.  Law  1  y 
'Marking  I 


3.0 

0 

3.0 

2/0 

3 

2.0 

-3.0 

3 

3.0 

4.5 

•  0 

4.5 

12.5 

6 

12.5 

3.0 

0 

3.0 

4.5 

0 

4.5 

4.5 

0 

4.5 

4.5 

0 

4.5 

lo75 

0 

16.5 

/ 

*  THESE  COURSES  ARE  OFFERED-  ONuFoNCE  EACH  YEAR  DURING  THE  OUARTFR  «SBftUM 
IT  IS  IMPERATIVE  THAT  THE  SCHEDULE"  FOR  THESE  COURSES  BE^FOLLOWED 
GRADUATION  IN  THE  SPRING  IS  ANTICIPATED.         ■  ALLOWED,  IF 

of^NG  l232U  °  Pr0r0qui8lt0  of  ENG  131«    Both  courses  are  prerequisites 


I^S^S?^  GrQQnVlll°'  SC!    G^nvill°  T^ical  Col- 


POST-SECONDARY  COURSE  DESCRIPTION- 
FOOD  SERVICE  MANAGEMENT 

* 

JDS  105    INTRODUCTION  TO  FOOD  SERVICE"  EQUIPMENT 

"A  technical  study  of  the  operation,  repair  and  principles  of  food 
related  equipment.  (3-0-3) 


JDS  111  NUTRITION 

"The  basics  of  nutrition  as  applied  to  iuantity  preparation  are  dis- 
cussed    The  student  learns  the  five  b/sic  food  groups  and  the  ten 
leader    nutrients  in  relation  to  good  health.  (2-0-2) 

; 

DET  U5_    SANITATION,  SAFETY  &  EQUIPMENT 

"An  introduction  to  the  use  and  care  of  quantity  food  service  equipment 
with  emphasis  6n  sanitation  and  safety,  providing  information  on  the 
fundamentals  of\  housekeeping,  Work  methods  improvements,  cleaning 
materials,  cleaning  procedures,  and  recordkeeping.  (3-0-3) 

JDS  _U8    MENU  PLANNING  I 

"A  study  of  the  principles  and  techniques  involved  in  menu  planning.  An 
application  of  basic  nutrition  factors  to  an  understanding  of  what 
constitutes  an  appealing,  well-balanced  menu  i8  covered.  (3-0-3) 

HMR  213    FOOD  PREPARATION  I 

"To  instruct  the  student  in  the  basic  principles  of  quantitVfood 
production  with  emphasis"  on  sanitation,  safety,  and  maintenance  of  "all 
kitchen  equipment.    The  course  will 'also  include  the  duties  of  the 
various  stations  in  the  kitchen;  introduction  to  the  basic  food  an<T  ' 
methods  lof  cooking.    Emphasis  is  placed  on  participation  by  the  students 
under  actual  kitchen  conditions.  (3-3-4) 


24  ■ 


FDS  101     FOOD  SCIENCE  '     .  * 

"The  interrelationship  of  the  physical,  biological /  and  chemical  princi- 
ples of  food,  foodjbreparation,  food  equipment,  and  food  manufacturing- 
processes.    (3-0-3)\|  ] 


x 


FDS  103    FOOD  SERVICE  SUPERVISION  -  • 

"A  course  involving  ;p^rsonnel  management  in  the  food  industry;  a  dis- 
cussion of  the  sensitivities  of  management  to  the  "human  problems"  of 
the  employees,  enthusiasm  toward  these  goals.  (3-0-3) 

i  ; ,  " 

"MR  122     FOOD  &  BEVERAGES  PURCHASING 

1"  ~ 

"This  course  explains  what  to  look  for  and  what  to  avoid  in  purchasing 
dozens  of  food  items-.    It  examines  in  detail  each  of  the- major  groups  of 
foods  purchase  by  quantity  buyers.    It  also  stresses  the  importance  of 
guying  specifications  and  teaches  the  student  how  to  write  them. 


r 


FDS  102    QUANTITY  FOOD  PRODUCTION 


h 


An  introduction  to  large  quantity  food  service  procedures  with  emphasis 
(S-j-J)         ^.  Principles  of  food  preparation,  servica\  and  sanitation. 

HMR  223     FOOD  PREPARATION  II 

"This  course  is  a  continuation  of  Food  Preparation  I.    The  students  are 
instructed  in.  simple  preparation  of  sauces,  salads,  meats,  fish,  poultry 
dishes,  vegetables  and  desserts,    Emphasis  will  be  placed  on  the  basic 
principles  of  fine  American  cuisine.    A  study  of  most  cuts  is  also 
stressed  with  demonstrations  onthe  various  cuts.    The  student  will 
participate  under  actual  working*  conditions.  (3-3-4) 

FDS  117    RECORDKEEPING  •   .  « 

"An  introductory  course  to  the  wide  va»iety  of  records  which  must  be 
properly  kept  for  an  efficient  restaurant  establishment.    The  student  is 
exposed  to  a  number  of  forms  and  records  procedures  for -the  dining  room, 
storeroom,  and  kitchen-operations.    Basic  systems  and  procedures  of 
tiling  and  recordkeeping  are  discussed.  (3-0-3) 

^        .  I 
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FDS  107    BASIC  BAKING 


"Acquainting  students  with  fundamentals,  principles,  and  applications  of 
(2-3-3)  Vel°pQd  for  ^lity  hand-crafted  bakery  products. 


HMR  233    FOOD  PREPARATION  III 


\ 


This  course  is  the  final  of  the  food  preparation  series.    The  student 
studies  merchandising  and  planning  of  menus,  basic  terminology  of  French 

™i,^!!rVeriT  T*l  3nd *evera8<*  used  in  cooking, 'and  the  nutritional 
values  of  various  foods.  (3-3-4) 

«•  . 
HMR  133    FOOD  &  BEVERAGE  CONTROL 

Ifh!ff^M6  b!8i;°11J  °utllncs  che  ^sential  principles  and  procedures'  . 
of  effective  food  and  beverage  control.    It  thoroughly  covers 
every  step  in  the  control  process,  but  special  emphasis  is  placed  on- 
calculating  food  costs,  -establishing  standards  of  production         <       *  * 
planning."  (3-0-3) 

*  -  ;  ' 


Business  Division  Greenville  Technical  College.  Greenville,  SC: 
Greenville  Technical  College,  pp.  42-46,  i980-82. 


\ 


/  ' 

SCOPE  OF  PROJECT 
FOOD  SERVICE/ FOOD  SERVIcT*MANAflKMEfrr 

i  *  ♦ 

(Similar  Training) 

"  •  „  (3  cr.  hrs.)* 

%  ^  HMR  213,  Food  Preparation  I 

(3  cr.  hrs.)* 
FDS  105,  Introduction  to  Food 
Service  Management* 
*9  cr.  .hrs; ,  college  level 
credit  possible 


Exemption  test  for  FDS  101.  and  HMR  213  "are  offered  every  Tuesday  evening 

Servi^J  7  m0rn^*.  ^  f6e  18  $1°-00  Per  test«  C°Sact  "h^Food  8 
Service  Management  Department  or  Admissions  Office  at  Greenville  Techni- 
cal College  to-  confirm  test  fees  and  arrange  for  exemption  tests 


Unless  otherwise  specified,  secondary  level  courses  are  based  on  the  180 
quIrtel^stS"  S7Stem  "*  pOSt-seCOndar?  leve*  courses  are  based  on  til 

The  post-secondary  level  courses  are  those  of  the  Food  Service  Manage- 
ment Program,  Business  Division,  Greenville  Technical  College? 


'      .  "  11 
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SAMPLE 

OUTCOME-REFERENCED  TESTS 


FOOD  SERVICE 

This  articulated,  performace-based  instruction  guide  is  designed  to 
answer  three  critical  questions  necessary  for  quality  instruction. 

First,  what  should  be  taught? 

The  objectives  of  the  articulated,  performance-based  education 
vocational  education  program  are  based  on  extensive  task  analysis 
and  validation. 

I 

The  task  objectives  represent  what  employers  in  business  and 
industry  say  is  important  for  entry  level  job  success. 

Second,  how  should  it  be  taught? 

It  'should  be  taught  Ming  the  latest  "state-of-the-art"  instruc- 
tional technology  inctftoorated  into  each  unit. 

Students  are  taught  the  knowledges,  skills,  and  attitudes  needed 
for  successful  and  productive  employment. 

Third ,  how  should  students  be  evaluated? 

Students  are  evaluated  using  a  validated  competency-based  approach 
to  determine  student  proficiency  in  vocational  knowledges  and 
skills. 

The  minimum  standards  arft  those  required  for  successful  entry  in 
the  next  high  level  of  training  or  for  successful  employment. 

The  sample  tests  are  include  to  illustrate  how  the  student's  competency 
in  vocational  skills  and  knowledges  may  be  measured  with  validity  and 
reliability.    Ia  addition,  the  test  samples  are  included  to  promote 
standardization  in  the  evaluation  of  vocational  students  in  similar 
programs.  sJ 

Test  items  have  been  constructed  solely  from  the  objectives  of  the 
vocational  program.    The  statement  of  the' objectives  indicate  the  level 
of  knowledge  or  skill  to  be  tested.    Task  force  committee  participants 
have  attempted  to  .write  tests  that  agree  with  objectives  in  the  behavior 
requested,  the  given  conditions,  and  the  desired  standards  of  perfor- 
mance . 


NOTE: 


Unless  the  test  page  is  marked  "Revised"  or  "R,".  the  test 
should  be  considered  a  field  t^Lal  edition  currently  under 
review  and  revision.  7 
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SUMMARY 
FOOD  SERVICE  I 
SUGGESTED  INSTRUCTION  TIME 


FOOD  SERVICE 
UNIT/ TASK 


Unit  1.0 
1.01 
1.02 
1.03 

1.04 

1.05 

Unit  2.0 
2.01 
2.02 
2.03  . 
2.04 

Unit  3.0 
3.01 

3.02 
3.03 
3.0>^ 


Review  'School  Policies  and  Procedures 

r 

Review  Course  Objectives  and  Standards 
Identify  Typical  Types  of  Local  Food  Service 


SUGGESTED 
HOURS 


6 
6 


Businesses 


Distinguish  Between  "Front  of  the  House"  and 
I'Back  of  the  House"  Jobs  in  Food  Service 

Compare  .Job  Requirements  in  the. Food 
Service  Industry  >  . 


Personal  Qualities  for  Job  Success  in  Food  Service 

Personal  Grooming  for  Food  Service  Work  ' 

Work  Attitudes    ,  > 

Job  Performance  in  Food  Service 

Discuss  General  Safety  Precautions  in 
Food  Service  Work  (Kitchen) 

Identify  and  Demonstrate  Emergency  Treatments 
Maintain  Fire  Safety  Procedures 


^Identify  Safety  Hazards  Involving  Slips 
and  Falls  or  Strains ^from  Lifting 


Unit  4.0 


4.01 


4.02 
*.03 


Inspect  Facility  for  Compliance  with  Health 
and  Sanilj^tion  Laws  \ 

Identify  Basic  Sanitation  Rules  When  Handling 
Food  to  Prevent  Disease 

Exterminate  Insects  and  Rodents 


6 
4 


6 
6 
6 
6 


12 
6 
6 


6 
1 
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A  fiA 

Maintain  Clean-  and  Sanitary  Food  Preparation, 
Service,*  and  Storage  Areas 

♦ 

6 

4.05 

Clean  and  Maintain  Food  Preparation/ 
S e rvi ce  Equipment 

.  6 

4  06 

wash  Dishes  (Using  Dishwasher  Machine  or  By  Hand) 

6 

4.07 

Wash  Pots,  Pans,  and*  Utensils 

.6 

A  na 
f  •  uo 

Demonstrate  Proper  Personal  Hygiene  in  Training 

.*  2 

Unit  5.0 

• 

• 

Metnoas  or  Cooking 

.30 

Unit  of0 

- 

6  01 

use  Standardized  Terms  in  Food  Preparation 

29 

TTn  -f  t-    7  fi 

UU1L     / • U 

7  rii 

Weigh  and  Measure  Staple  Ingredients 

6 

\  Use  Standardized  Recipes 

6 

i  o^  ' 

I 

Convert-  Recipe  to  Large  or  Smaller  Product 

12 

Unit  o.O 

O.Ul 

Demonstrate  Use  of  Equipment 

12 

Unit  9.0 

• 

7.U1 

Use  and  Care  of  Food  Service  Hand  Utensils 

12 

TT_  4  +.      1  A  A 

Unit  10.0 

in  ni 

iU  •  U  1 

Prepare  Beverages  f 

A 

6 

10  02 

naKc  runcn 

2 

10  0^ 

Prepare  Salads 

18 

Make  Uncooked  Salad  Dressing 

2 

10.05 

Preparing'  Salad  Dressings 

<2 

10.06 

Preparing  Garnishes 

12 

10.07 

Make  Relishes 

2 

O  14 
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10.08 

Add  Finishing  Touches  to  Prepared  Foods 

2. 

10.O9A 

Prepare  Sandwich  Filling 

6 

10.09B  " 

Make  Sandwiches 

12 

10.10. 

Prepare  Appetizers 

12 

10.11 

Cook  Vegetables  and  Fruits  by  Deep  Fat  frying  , 

6 

10.12, 

Cook  Fish  and  Poultry  by  Deep  Fat  Frying    • ' 

J3_ 

TjOTAL  HOURS 

315 

J 
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V. 


UNIT /TASK 
Unit  1.0 
1.01 


TASK 'LISTING 
FOOD  SERVICE 

# 

DESCRIPTION 


1.02 


1.03 


1.04 


1.05 


.  (Review  School  Policies  and  Procedures)  Given  information  on 
school  policies  and  procedures,  apply  these  policies  and  pro- 
cedures on  a  day  to.  day  basis. 

^  *  * 

(Review  Course  Objectives  and  Standards)    Given  an  introduc- 
tion to  the  secondary  vocational  education  Food  Service 
vocational  program,  a  review  of  the  course  objectives  and  ' 
minimum  standards  of  performance,  describe  the  course  objec- 
tives and  the  minimum  performance  expected  to  demonstrate 
competency  in  the  objective. 

(Identify  Typical  Types' of  Local  Food^  Service  Businesses) 
Given  instruction,  data  on  the  local  food  service  industry, 
and  an  opportunity  to  study  food  service  businesses;  identify 
the  major  types  of  food  service  businesses  in  the  local 
community,  including  the  major  characteristics  of  each. 

(Distinguish  Between  "Front  of  the  House"  and  "Back  of  the 
House"  Jobs  in  Food"  Service)    Given  an  orientation  'to  the  food 
service  industry  and  instruction  concerning  "Front  of  the 
House"  and  "Back  of  ,the  House"  duties,  distinguish  between 

Front  of  the  House"  and  "Back  of  the  House"  duties  to  the 
satisfaction  of  the. instructor. 

•  * 

(Compare  Job  Requirements  in  the  Food  Service  Industry)  Given 
an  introduction  to  typical  jobs  in  the  food  service  industry, 
compare  requirements  in  selected  food  service  jobs. 


Unit  2.0 


2.01 


2.02 


(Personal  Qualities  for  Job  Success  in  Food  Service)  Given 
instruction  concerning  the  personal  qualities  that  contribute 
to  success  in  food  service  work,  describe  (identify)  a  minimum 
of  five  personal  qualities  that  contribute  to  success  in  food 
service  work. 

(Personal  Grooming  for  Food  Service  Work)    Given  instruction  ' 
concerning  personal  grooming  requirements  typical  to  the  food 
service  industry,  identify  recommended  personal  grooming 
habits. 
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2.03-  (Work  Attitudes)    Given  instruction,  demonstrate  work  atti- 

tudes that  potential  employers  prefer  in  an  entry  level  1 
worker.    Performance  will  be  rated  on  a  "Work  Attitude  Score 
Card  ,  and  a  minimum  of  90  percent  should  be  attained.  Perfor- 
mance will  be  rated  throughout  training  and  should  Improve  to 
100  percent  by  the  end  of  the  training  period. 

I 

2.04  (Job  Performance  ivt  Food  Service)    Given  instruction,  demon- 

strate job  performance  characteristics  that  are  considered 
important  to  entry-level  career  success  in  the  food  service 
industry.    A    Job  Performance  Rating  -Sheet"  will  be  used  to 
evaluate  performance  and  all  items  must  be  rated  "frequently" 
or  above.  •  *  .  1 

Unit  3.0  '  '  * 

3.01  discuss  General  Saf etyTprecautibns  in  Food  Service  Work 
^Kitchen/)    Given- instruction,  discuss  general  safety  pre- 
cautions in  food  service  work  with  emphasis  on  the  kitchen 
area.    Instructor \  standards  apply. 

3.02  (identify  and  Demonstrate  Emergency  Treatments)    Given  in- 
struction and  demonstration,  first  aid  training  materials,  and 
simulated  person  needing  first  aid,  identify  the  proper 

.  methods  of  administering  first  aid  for  cuts  .and  burns,  and 
suffocation  from  food  material  lodged  in  the  throat.  Knowl- 
edge and  performance  must  be  to  accepted  Red  Cross  first  aid 
standards  and  to  the  instructor's  standards, 

< 

3.03  (Maintain  Fire  Safety  Procedures)    Given  instruction,  orien- 
tation to  different  types  of  fires  and  fire  extinguishing 
equipment,  and  simulated  situations;  explain  typical  steps'to 
take  when  experiencing  a  fire;  how  to  extinguish  small  fires 
to  include  class  A,  B,  and  C  fires;  and  operation  of  typical 
fire  extinguishing  equipment. 

3.04  (Identify  Saf ety  Hazards  Involving  Slips  and  Falls  or  -Strains 
from  Lifting)    Given -instruction,  identify  safety  hazards  and 
precautions  that  involve  slips  and  falls  in  food  service 
Ifastructor's  standards  apply. 

Given  instructions,  identify  safety  hazards  and  precautions  ti 
take  when  lifting. 


Unit  4.0 
4.01  , 


i 


(Inspect  facility  for  Compliance,  with  Health  and  Sanitation 
Laws)    Given  instruction,  a  food  service  area  in  which  there 
may  be  violations  of  sanitation  rules,  and  a  checklist  on 


O  .17. 
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which  to  report  findings,  inspect  the  ar,ea  for  violations  of 
sanitation  laws.  The  student's  findings  must  agree  with  the 
instructor's  findings.. 

4.02  (Identify  Basic  Sanitation  Rules  When  Handling  Food  to  Prevent 
Disease)    Given  instruction"  in  sanitation  fundamentals, 
describe  how  diseases  spreads  by  careless  handling  of  food  or 
lack  of  personal.hy/giene . 

Identify  and  demonstrate  preventative  sanitation- methods  by 
which  to  prevent  the  possibility  of  spreading  diseases  by 
careless  handling  of  foods.    Performance  must' meet 
instructor's  standards.  t 

4.03  (Exterminate  Insects  and  Rodents)    Given,  instruction,  tools 
and  equipment,  insecticide  spray-,  cleaning  solution,  and 

.    cleaning  cloth;  -exterminate  insects  so  that  the  work  area"  is 
sanitary  and  free  of  insects.  \ 

Given  tools  and  equipment,  bait,  mouse/rat  trap,,  cleaning 
solution,  and  cleaning ^cloth;  exterminate  rodents  so  that  the 
work  area  is  sanitary  and  free  of  rodents, 
r  •  . 

4.04  (Maintain  Clean  and  Sanitary  Food  Preparation,  Service,  and 

^  Storage  Areas)    Given  instruction,  maintain  sanitary  and  clean 
food  preparation*  customers  service  and  storage  areas  meeting 
State  Department  of  Health  and  instructor's  standards.  / 

4.05  (Clean  and  Maintain  Food  Preparation/Service  Equipment)  Given 
instruction,  cleaning  supplies,  and. food  service  equipment  to 
clean  and  maintain;  clean  given  equipment  at  the  end  of  its 
use  or  at  the  end  of  the  day*  ;  f 

f  '  / 

4.06  (Wash  Dishes  £"Using  Dishwasher  Machine  or  by  jlandj  )  Given 
instruction,  cleaning  supplies  and  equipment/i£chine,  soiled  '  " 
dishes  and  utensils;  wash  the  dishes,  glasses^  and  utensils, 

by  established  "procedures  meeting  the  instructor's  standards. 
Dishwashing  machine  operation  must  be  according  to  manufactur-  « 
er  s  or  industry  standards,  meeting  the  minimum  temperatures 
established  for  proper,  sanitation. 

4.07  (Wash  Pots,  Pans,  and  Utensils)  •  Given  equipment  and  supplies,  ' 
%     and  pots/pans/utensils  to  be  cleaned,  wash  the 

pots/pans/utehsils  so  that  no  soir  or  grease  remains.  The 
washed  items  must  be  to  the  instructor's  standards. 

4.08  (Demonstrate  Proper  Personal  Hygiene  in  Training)    Given  in- 
struction, demonstrate  proper  personal  hygiene  to  standards 
outlined  by  instructor.  •  • 
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Unit  5.0 
5.01 


(Method  of  Cooking)    Given  instruction  concerning  the  basic  M 
methods  of  codking,  foodstuff  requiring  cooking,  menus  or  C 
sample  situations  for  which  to  cook;  identify  and  demonstrate  " 
the  best  method  of  cooking  given  fobds.    The  method  chosen 
must  be  in  agreement  with  that  method  selected  by  the  instruc- 
tor or  must  meet  the  Instructor's  standards,  proper" procedures 
^gf  preparation  must  be  followed,  and  the  cooked  product  must 
meet  the  'instructor's1  standards. 


Unit  6.0 


6.01 


Unit  7.0 


7.01 


7.02 


7.03 


Unit  8.0 


(Use  Standardized  terms  in  Food  Preparation)   .Given  instruc- 
tion, use ^standardized  food  preparation  terms  to  describe  she 
utensils,  foodstuff,  food  products,  and  standardized  proce- 
dures in  food  preparation  with  90  percent  accuracy  initially 
and  100  percent  at  the  end  of  training. 


(Weigh  and  Measure  Staple  Ingredients)    Given  appropriate 
measuring  and  weighing  .equipment,  scales  if  necessary, • stan- 
dardized measuring  cups  and  spoons  in  varying 'sizes ;  measure 
and  weigh  two  each  liquid  and  dry  ingredients  as  select'ed  by 
the  instructor.    A  checklist  will  be  used  to  rate  performance 
and  all  .items  must  receive  an  acceptable  rating. 

(Use  Standardized  Recipes)    Given  instruction,  read  and  use 
standardized  recipes  used  in  commercial  cooking  to  produce 
final  food  products.    The  interpretation  of  the  recipe  and' the 
procedures  followed  must  be  accurate  and  the  final'  product' 
must  be  to  the  instructor 's.  standards.       *  ' 

(Convert  Recipe  to  Large  or  Smaller  Product)    Given  a  simple 
recipe  and  proper  instructions,  convert  the  recipe  to  a 
product  (a)  twice  as.  large  as  the  original  product  and  (b)  '  *■ 
one-half  the  size  as  the  original,  using  metric  or  American  * 
standard  measures.    The  recipe  must  be  converted  to  the* 
correct  amount  and  unit  of  measure  with  100  percent  -Slccuracy. 


8.01 


Unit  9.0 


(Demonstrate  Use  of  Equipment)    Given  supplies,  equipment,  and 
operation,  instruction;  demonstrate  use  of  given  food  prepara- 
tion equipment  in  accordance  with  manufacturer's  and  instruc- 
tor s  procedures.  "  ' 


9.01 


(Use  and  Care  of  Food  Service  Hand  Utensils)    Given  instruc- 
tion concerning  identification,  use,  and  care  of  kitchen  hand 
utensils;  from  given  utensils,  select  .and  demonstrate  the 
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proper  use  and  care  of  food  service- utensils  for  given  appli- 
,  cations.    Utensils -must  be  selected  and  used  according  to 
procedures,  given  by  instructor  or  textbook.'  «• 

Unit  10.0 

10.01  (Prepare  Beverages)    Given  instructions,' necessary  equipment 

,    and  supplies,  and  standardized  recipes;  prepare  the  following 
types  of  beverages:  *  . 

"  Tea  -  Fruit  or  vegetable  juices  .« 

-  Coffee  Cocoa  and  Chocolate  . 

r  Milk  beverages 

10.02  (Make  Punch)    Given  a  recipe  ahd  access  to  needed  ingredients, 
measuring. cups  and  spoons,  a  l£rge  stirring  Spoon,  a  punch 
bowl,  ice  ring  and  garnishes ;*.make  punch.    The  punch  -ingredi- 
ents must  be,  combined  evenly,  garnished,  and  very  cold-  -The 
punch  must  be  suitable  for  the  given  event.  v 

10.03  (Prepare^alads)    Given  a  standardized  recipe  per  salad  type, 
necessary  ingredients  and  equipment,  pre'pare  at^Jiast  one  each 

/V   a       following  types  of  salads:    An  appetizer,  main  course, 
.-        /    /^and  a  side  dish.    The  salad'must  have  eye  appeal,  attractive- 
/  color,  be  palatable,  and  have  good  texture. 

10.04  •       (Make  Uncooked  Salad  Dressings)    Given  a'recipe  and  access  to 

ingredients,  a. measuring  cup  and  spoons;  a  bottle,  jar  or 
mixing  bowl  with  lid;  and  a  rotary  beater,  electric  mixer,  or 
blender;  make  an  uncooked. salad  dressing.    The  ingredients  of 
the  dressing  must  be  evenly  distributed.  .  ,.  » 


) 


y  t      10.05         (Preparing  Salad  Dressings)    Given  ^'standardized  recipe,, 

necessary  materials  and  equipment ;/use  the  proper  techniques 
to  prepare  at  least  one  each  of  the  .following  types  of  dr^ss-  N 
Ings:    (a)  French,  <b}  mayonnaise'  and  (e*)  cooked.  Dressing' 
should  meet  .commercial  food  standards  and  all  items  on  a 
rating  checklist  should  be  acceptable. 

10.V)6         (Preparing  Garnishes')    Given  a  food  to  be  garnished  and  acclss 
\  to  fresh  fruits  and  vegetables,  reference  books,  a  Vegetable 

brush,  a  paring  knife,  a  vegetable^peeler,  an  appl/  corer,  a 
.  •        spoon,  a  radish  roser,  a  melon  bailer,  a  canape  cutter 

ascorbic  acid,  a  bowl- of  ice>  and  papar_tWt ^r^j  a 
garnish  for  the  food.    The  garnish  must  be\'edible,  free  from 
/      /  blemishes,  or  discoloration,  and  cut  uniformly.  , 

10.07         (Make  Relishes^  Given  a. recipe  and  access  \o  -ingredients,  a 
paring  knife,  a  food  chopper,  grater,  or  blender,  a- bowl, 
clean  cloth,  tongs',  and. other  necessary  supplies'  make  a 
relish. /the  relish  must  be  crisp  in  texture,  not  Tot t  or 


mushy  and  must  be ^bright  in  color. 


\ 
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(Add  Finishing  Touches  to. Prepared  Foods)    Given  a  variety  of 
prepared  foods,  proper  instructions,  and  appropriate 
•garnishes;  add  finishing  -touches  to  a "minimum  of  four  dishes: 
a  salad,  fruit,  vegetable,  and  meat  "dish.    The  finished 
touches  must  enhance  the  color,  flavor,  texture,  and  overall 
appearance  of  the  dish  as  judged  by  the  instructor. 

(Prepare  Sandwich  Filling)    Given  standardized  recipe,  ingre- 
dients, and  equipment;  prepare  sandwich  filling  for  the 
estimated  use.  •  . 

t 

(Make  Sandwiches)    Given  sandwich  ingredients  and  -condiments; 
a  mixing  bowl  and  spoon,  a  sandwich  spreader,  and  slicing, 
knife,  prepare  the  following  types  of  -  sandwiches  :■  Cold, 
toasted,  and  grilled.    A  standardized  product  should  result. 

1 

(Prepare  Appetizers)   .Given  instruction,  necessary  equipment, 
and  ingredients;  prepare  a  required  selection  of  appetizers 
representing  a  selection  from:    Canapes,  cocktails,  hors 
d  oeuvres,  dips,  petite  salads,  relishes,  and  soups. 

(Cook  Vegetables  and  Fruits  by  Deep  Fat  Frying)    Given  fruits 
vand  vegetables,  proper  equipment  and  supplies,  ingredients, 
and  standardized  recipe;  deep  fat  fry"  at  least  two  different 
fruits  and  vegetables  as  selected  by  the  instructor.  The 
fried  food  should  be  firm,  relatively  free  of  fat,  of  good 
color,  and  taste  fresh.    Performance  will  be  judged  by  the 
instructor.  *  .  • 


(Cool/ Fish  and  Poultry  by  Deep  Fat  Frying)    Given 'the  neces- 
sary fish  ox  poultry,  proper  equipment  and  supplies,  ingredi- 
ents,, and  standardized  rqcipe;  deep  fat  fry  at  least  one  fish 
or  poultry  as  selected  by  the  instructor.  .The  fried  food 
should  be  firm,  relatively,  free  of  , fat,  of  good  color,  and 
taste  fresh..  Performance  will  be  judged  by  the  instructor's 
standards.  » 


v 
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UNIT  1.0 


ORIENTATION 
TO 

FOOD  SERVICE 
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miT  1'°  ORIENTATION  TO  FOOD  SERVICE* 

TASK  1,01  REVIEW  SCHOOL  POLICIES  AND  PROCEDURES' 


PERFORMANCE  OBJECTIVE:  ^ 

) 

Given  information  on  school  polities  and  procedures,  apply  these  pol- 
icies and  procedures  on^a  day  %(y day  basis. 

PERFORMANCE  ACTIONS: 
f  f 

1.0101  Review  school  policies 'and  procedures. 

1.0102  Review  philosophy  of  school  and  state. 

1.0103  •    Review  relevant  safety  policies  and  procedures  under 

unit  concerning  safety. 

PERFORMANCE  STANDARDS: 

.  t    .  -    Using  information"  and  materials,  supplies,  review  and  apply 
school  policies  and  procedures. 

SUGGESTED  INSTRUCTION  TIME:    6  Hours 

j 

RELATED  TECHNICAL  INFORMATION:/ 

-  School  Handbook 

-  Authorization  and  "release"  forms 
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UNIT  1.0 


ORIENTATION  TO  FOOD  SERVICE 


TASK  1.02   


.    REVIEW  COURSE  OBJECTIVES  AND  STAN- 
DARDS 


PERFORMANCE  OBJECTIVE: 

4 


Given  an  Introduction  to  the  secondary  vocational  education  Food  Service 
program,  a  review  of  the  course  objectives  and -minimum  standards  of>^ 
.  performance,'  describe  the  course,  objectives  and  the  minimum  perfo 
expected  to  demonstrate  competency  In  the 'objective. 

(NOTE:       This  objective  may  be  accomplished .In  general  at\the  beginning 
of  the  first  year  and  in  detail  over,  the  two  yearVrainine 
period.)  •  * 

PERFORMANCE  ACTIONS:  4 

K0201*       Review  each  major  objective. of  the  Food  Sefvicd 
i.  program.  •  v 

1.0202       Review  the  minimum  performance  standards  of  the  * 
objectives. 

PERFORMANCE  STANDARDS: 

•-    Using  information  provided,  explain  the  objectives  of  the 

course  and  describe  the  minimum  performance  standards  for  each 
objective.  , 

SUGGESTED. INSTRUCTION  TIME:     6  Hours 
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UNIT.  1.0-™   GR-I-ENTATION  TO  FOOD  SERVICE 


task/  i!o3 


IDENTIFY  TYPICAL  TYPES  OF  LOCAL  FOOD 
SERVICE  BUSINESSES 


^1 


PERFORMANCE  OBJECTIVE: 

Given  instruction,  data  on  the  local  food  service  industry,  and  an 
opportunity  to  study  food  service  businesses;  identify  the  major  types 
of  food  service  businesses  in  the  local  community,  including  the  major 
characteristics  of  each.    •  <  \  J 

PERFORMANCE  ACTIONS': 

1.03Q1       Nursing  Homes,  Hospitals*  Institutions,  Hotels  r.and 
Motels • 

1.0302-      Identify  cafeterias: 

a;      Customers  generally  serve  themselves  from 

'    serving  line  selection 
b.      Foods  are  prepared  in* a  central  kitchen 
C      Food  items  are  served  by  handlers  or  servers 
b.ehind  the  serving  line 

d.  A  functional  dining  room  is  designed  for  rapid 
clean  up  and* customer  turnover 

e.  Typically,  there  is  a  full  menu,  of  salads, 
vegetables,  desserts,  entrees,  jand  drinks 

1.0303  Restaurants: 

a.  Customers  typically  are  served 

b.  Foods  are  prepared  in  a  central  kitchen  often 
by  specialized  cooks 

c-      Food  is  brpught  to  the  table  for  service 

d.  The  dining  room  typically  is  a  more  relaxed 
atmosphere  compared  to  the  cafeteria  or  fast  * 

food  establishment 

*  ,  *  ^ 

e.  Often, there  are  specialities  of  the  house 

1.0304  Identify  Fast  Food  establishments. 

1.0305  Identify  Coffee. shops. 

1.0306  Identify  Drivers. 

1.0307  Identify  Catering  services. 

1.0308  Identify  Vending  food  services^ 
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UNIT 
TASK 


1.0 
1.03 


ORIENTATION  TO  FOOD  SERVICE 

IDENTIFY  TYPICAL  TYPES  OF  LOCAL  FOOD 
SERVICE  BUSINESSES  (Con't.) 


PERFORMANCE  STANDARDS: 


Identify  the  typical  types  of  food  service  businesses  in  the  * 
local  community  and  the  major  characteristics  that  distinguish 
them,  use  local  market  da$a  and  student  observation.' 
Meet  the  instructor's  standards. 


SUGGESTED  INSTRUCTION  TIME:    6  Hours 


0 

ERIC 
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111,11      %     1.0  ~  ORIENTATION  TO  FOOD  SBRVieE— 

TASK  1.04     ^       *        '  DISTINGUISH  BETWEEN  "FRONT  OF  THE 

HOUSE"  AND  "BACK  OF  THE  HOUSE"* 
JOBS  IN#  FOOD  SERVICE 


PERFORMANCE  OBJECTIVE:  "  * 

Given  an  orientation  to  the  fqod  service  industry  and  instruction  con- 
cerning   Front  of  the  Hduse?  and  "Back  of  the  House"  duties,  distinguish 
between    Front  of  the  House"  and  "Back  of  the  House"  dutief  to  the 
satisfaction  of  the  instructor. 


PERFORMANCE  ACTIONS:  .  '  > 

1.0401       Identify  "Front  of  'the  House"  duties:  \ 

-  Handling  money       -  Cleaning/maintenance 

-  Busing  dishes         -  Making  coffee  • 

-  Selling    r  _  Garnishing  ' 

110402      Identify  "Back  of  the  House"  duties: 

a.  General  * 

-  Receiving % and  storage 

-'Prevention* of  waste  (foods  and  breakage...) 

b.  Food  Preparation  Area  (Kitchen) 

-  Reading  a  recipe 

-  Figuring  fractions  (for  doubling  a  recipe 
or  cutting  a  recipe  in  half) 

.  -  Food  handling  K 
*  c      Dish  room  -  clean  up  v* 

-  Cleaning  surfaces 

-  Preparing  dishes  and  using  dishwasher 
•    -  Sanitizing  utensils,  etc. 

1.0403       Distinguish  between  typical  J,Front  of  the  House"  and 
'Back  of  the  House"  duties-. 


PERFORMANCE  STANDARDS: 

-  Given  situations,  distinguish  between  typical  "Front  of  the 
House"  and  "Back  of  the  House"  situations. 

-  Meet  the  instructor's  standards. 

SUGGESTED  INSTRUCTION  TIME:         4  Hours 

I 

See:    Typical  "Back  of  the  House1;  and  "Front  of  the  House." 
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TYPICAL 

"BACK  Of  THE  HOUSE"  AND  "FRONT  OF  THE  HOUSE" 
FOOD  SERVICE  JOBS 


BACK  OF  THE  HOUSE 


1.  Production  Pre-Prep 

-  Cook's  Helper 

-  Preparation  Cobk 

-  Salad  .Maker 

-  Kitchen  Helper, 
» 

2.  Production  Preparation  • 

-  Caterer  0 

-  Chef 

-  Cook:.  First,  grill,,  head,  lunch,  vegetable, 

-  Cook's  helper 

-  Curb  Window  Operator 

-  Garnishee  • 

-  Fountain  Operator 

-  Grill  Operator 

-  Pastry  Helper    -  o 

-  Salad  Maker  - 

-  Steam  Table  Operator 

3 .  Sani  tat ion/Maintenance 

-  Busboy/Busgirl 

-  Dishwasher 

-  Janitor 

'        -  Kitchen  stewards 

-  Porter  „ 

4".  Purchasing/Receiving/Storing/Inventory 

-  Storeroom' cleric 

-% 

FRONT ,  OF  THE  HOUSE 

1.  Hospitality  *f 

-  Doorman 

-  Host/Hostess 

-  Maitre'd  4 

„»  <  «■ 

2.  Customer  Service 

-  Cashier 

-  Coffee  Shop 

-  Counter  Person 

-  Food  Clerk 

-  Salad  Prep 

-  Waiter/Waitres'a 


UNIT  1.0  ORIENTATION  TO  FOOD  SERVICE 

TASK  r.05  COMPARE  JOB  REQUIREMENTS  IN  THE 


FOOD  SERVICE  INDUSTRY 


PERFORMANCE  OBJECTIVE: 

Given  an  introduction  to  t^icajjjobs  in  the::  lo3d  service  industry, 
coiflpare  requirements  in.  selected  food  service  jobs. 

PERFORMANCE  ACTIONS:  x 

1.0501  Identify  the  jobs  of: 

a.  Apprentice  cook.* 

b.  Apprentice  baker, 

c.  Pantry  cook  or  salad  maker. 

d.  Pastry  cook. '     f  \ 

e.  Waiter/Waitress. 

f .  •   Busboy/Busgirl.  ' 

g.  Counter  workers 

h.  Kitchen  helper. 

1.0502  Compare  the  requirements  of  each  of  the  above  jobs 

(as  required  by  the  instructor) . 

»  » 

(NOTE:       Refer  to  pages  29-42  of  the  Curriculum  for 
Commercial  Cooking,  Columbia,  SC:  State""*" 
Department  of  Education,  1972.)  (See 
appendixes) 

1.0503  What  personal  characteristics  are  required. 
PERFORMANCE  STANDARDS: 

i 

-    Compare  the  requirements  for  typical  food  service  industry 
jobs  selected  by  the  instructor.    Use  the  information  and 
materials  provided  as  references.  rf 

SUGGESTED  INSTRUCTION  TIME:      4  Hours 


SUGGESTION : 


UNIT-2.0 

"PERSONAL  .CHARACTERISTICS 
, FOR  SUCCESS 
IN  FOOD  SERVICE 
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UNIT  2.0 

'     .  *                                        »                                              >                   ,.  » 

*                                                     *            y                                 '     '  — 

i  < 

•  f 
*  ♦ 

'  "                         PERSONAL  CHARACTERISTICS  FOR  SUGCESS 
IN  FOOD  SERVICE 

t 

TASK  2.01 

PERSONAL  QUALITIES^  FOR  JOB  SUCCESS  IN 
•    FOOD  SERVICE                                 '  * 

PERFORMANCE  OBJECTIVE:  . 

Given  instruction  concerning  the  personal  qualities  that  contribute  to  "  '  ".' 
success  in  food  service  work,  describe  (identify)  a  minimum  of  five      '  • 
personal  qualities  that  contribute  to  success  in  food  service  work. . 

PERFORMANCE  ACTIONS: 

• 

2.0101 

Identify  physical  qualifications  affecting  success  \ 
in  food  service  work. 

-  Good  physical  health  (on  feet  80  percent  of  'time) 

-  State  Board  of  Health  Requirement  (Health) 

2.0102 

Appearasce: 

-  Neat,  attractive  dress  (clean) 

-  Personal  grooming                                        -  ^ 

2.0103 

Attitudes: 

-  Working  with  others,  cooperative  (Food  service 
.team)  \ 

-  Accepts  supervision  willing^  , 

2,0104 

Traits: 

-  Dependable' (regular  work  attendance,  on  time...)    *  - 

2.0105 

Personal  Hygiene.  ^ 

2.0106 

Personal  Safety* 

t 

PERFORMANCE  STANDARDS: 

-    Describe  or  demonstrate  a,  minimum  of  five  personal  qualities 
that  contribute  to  success  in  food  service  work. 

SUGGESTED  INSTRUCTION  TIME:    6  Hours 

• 

ERJ.C 
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UNIT       •  2.0 


TASK 


2.02 


PERFORMANCE  OBJECTIVE: 


PERSONAL  CHARACTERISTICS  FOR  SUCCESS 
IN  FOOD. SERVICE 

PERSONAL  GROOMING  IN  FOOD  SERVICE 
WORK 


4- 


Given  instruction  concerning,  personal  grooming  requirements  or  reference 
typical  to  the  food  service  industry,  identify  recommended  personal 
grooming,  habits.  • 


PERFORMANCE  ACTIONS: 
2.0201 


Obtain  a  "Personal  Grooming  Checklist**  from  the 
instructor.  .  ,t 

2.0202       Review  the  "Personal  Grooming  Checklist/1 


2.0203 


2.0204 


2.0205 


Demonstrate  personal  grooming  habits  and  care  that 
typically  is  expected  of  food  service  workers. 

Demonstrate  the  following  personal  grooming  habits 
(as  a' minimum): 

Clean,  well-arranged  hair 
Neat  makeup,  if  used 
Clean,  properly  cared  for  teeth 
Good  posture 
Appropriate  weight 

Neat,  clean,  and  attractive  appearance  includ- 
ing appropriate  choice  of  clean  work  Clothing 
Hair  net,  if  required 
Clean  pressed  uniform  ^ 
Clean  apron 
Clean  shoes 

No  unnecessary  jewelry 


a. 
b. 
c . 
d. 
e. 
f  • 

g- 
h. 
i. 

J. 


Identify  basic  nutritional  needs  for  personal 
health*. 


2.0206       Identify  personal  exercise  habits  that  contribute  to 
good  personal  health. 


PERFORMANCE  STANDARDS : 


-   Based  on  given  iWormation  and  personal  checklists  concerning 
good  grooming  and  personal  care  habits;  describe  grooming  and 
personal  care  habits  that  arfe  recommended  by  the  instructor 
for  success  in  the  food "service  industry. 
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01,11  2-°  .  PERSONAL  CHARACTERISTICS  FOR  SUCCESS 

IN  FOOD  SERVICE 

TASK  2,02  PERSONAL  GROOMING  IN  FOOD  SERVICE  ' 

WORK  (Con't.) 


SUGGESTED  INSTRUCTION  TIME:    6  Hours 


RELATED  TECHNICAL  INFORMATION: 

•*   Tennis  shoes  are  not  recommenced  for  work  in  food  service 
industry     -  • 


miT  2»°  '  .  PERSONAL  CHARACTERISTICS  IN  FOOD  v/ 

"SERVICE 


TASK  2.03  WORK  ATTITUDES 


PERFORMANCE  OBJECTIVE:  ,  '  / 

Given  instruction,  demonstrate  -work  attitudes  that  potential  employers^ 
prefer ,dn  an  entry  level  worker.    Performance  will  be  rated  on  a  "Work 
Attitude  Score  Card"  and  a  minimum/.of  90  percent  should  be  attained. 
Performance  will  be  rated  throughout  training  and  should  improve  to'  100 
percent,  by  the  end  of  the  training  period. 

PERFORMANCE  ACTIONS :  '  ' 

,  2.0301       Review  those  work  attitudes  cdnsidered  important  to 
success  in  -the  food  service  industry. 

2.0302  Review  the  "Work  Attitude  Score  Card." 

2.0303  Demonstrate  the  type  of  work  attitudes  that  poten- 
tial employers  in  the  ldca"l  market  report  as  impor- 
tant to  job  success. 

PERFORMANCE  'STANDARDS: 

-   Demonstrate  to  90  percent  minimum  acceptable  rating  on  a  "Work 
Attitude  Spare  Card"  to  b*  competed,  by  the  instructor  those 
wotk  attitudes -considered  important  for  e^try-i-evel  job 
success  by  local  potential  employers. 

SUGGESTED  INSTRUCTION  TIME:    6  Hours 


RELATED  TECHNICAL  INFORMATION: 


An  additional  personal  characteristics:  evaluation  form  appears 
on  page  101,  Exploring  Prof  ess  ionaV  Cooking  T  Tearhgr '  Q  f!nry 
by  Ray  and  Lewis,  Peoria ,^IL:    Bennett  Publishing  Company. 


The  list  of  personal  characteristics  includes  the 'following: 

Dependability  "  ,    Cultural  refinement 

Leadership  Mental  alertnesa 

Ability  to  get  along  with  others  Thoroughness 

Personal  appearance  and  grooming  Industry 

Social  habits  -  Employability 
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Addendum  to  Task  2,03 


*  WORK  ATTITUDES  SCORE  CARD 

DIRECTIONS:  ■    .Score  the  learner  on,  the  following  attitudes  arid  work 

behavior  by  circling  the  appropriate  description  either 
»  yes"  (+)  or  "nd"  (-) .  -Indicate  any  comments  to  support 

the  rating  or  recommendations. 


Circle 
(No)  (Yes) 

Comments/ 
Recommendations 

Cooperative  * 

+ 

Courteous 

Loyal 

-  + 

Tackful  J 

-  + 

Self  Disciplined 

+ 

Respectful 

-  + 

j 

Alert                                     „■     ~ +  :  

Motivated 

+ 

Responsible 

+ 

Trustworthy 

-  + 

Dependable 

-  + 

Cheerful 

+ 

Polite 

+-     \  ■ 

Intere.st  . 

+ 

Friendly 

-  + 

Sympathetic 

■* — — ■*  ' 

-  + 

Accepts  changes 

-  + 

Follows  rules -and  regulations 

-  + 

Does  share  of  work 

-    •  + 

Helps  others ,  if  needed 

-  + 

Works  regularly 

On  time 

-  + 

Shows  pride  ih  work 

Keeps  promises 

-  + 

Does  not  waste  time  , 

h  + 

Controls  anger  / 

-  + 

Accepts  criticism               I  / 

-  + 

  SSfc, 

Follows  superior's  directions 

-  + 

— : — -V 

28  Items  total  .  TOTAL  (+fs) 

Interpretation 

28  -  100%  Competency  Level  4 
25  .»  90%  ^Competency  Level  3 
22  «  80%  »  Competency  Level  2 
.20  *  7X)%  =  Competency  Level  1 
17  -    60%  »  Competency  Level  0 


Student: 


/ 
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mIT  2-°  >  PERSONA^  CHARACTERISTICS  IN!  FOOD 

:  SERVJCE 


TASK  2.04 


\ 

JOB  PERFORMANCE  IN  FOODSERVICE 


4  1 


PERFORMANCE  OBJECTI\[E: 


Given  instruction,  demonstrate  job  performance!  characteristics  that  are 
considered  important  to  entry-level  career  success  in  the  food  service 
industry.    A    Job  Performance  Rating  Sheet"  will  be  used  to  evaluate 
performance  and  all  items  must  be  rated  "frequently"  or  above. 


PERFORMANCE  ACTIONS :  J  \  + 

\ 

2.0401  Review  important  work  characteristics  for  the  food 
service  industry # 

2.0402  Review  the  "Job  Performance  Rating  Sheet"  with  the 
instructor. 

2.0403  Demonstrate  those  work  characteristics  that  are 
considered  important  to  success  \  in  food  service 
work.  ^ 


PERFORMANCE  STANDARDS: 

-  Demonstrate  by  personal  performance  the  work  characteristics 
that  are  'considered  important  to'  success  in  food  service  woykr 

-  A  "Rating  Sheet"  will  be  used  to  evaluate  performance  and  all* 
items  must  be  rated  "frequently"  (observed)  dp  above. 

*  \  • 

SUGGESTED  INSTRUCTION  TIME:      6  Hours  ' 

RELATED  TECHNICAL  INFORMATION: 

-  Additional  work  performance  may  be  evaluated  using  the  student 
rating  sheet  that  appears  on  page'  99  and  100  of  the  publica- 
tion, Exploring  Professional  Cooking,  Teacher's  Copy,  by  Ray 
and  Lewis,  Peoria,  IL:    Bennett  Publishing  Company,  1979. 

The  rating  sheet  includes  the  following  categories:' 

Accuracy  of  work        .  Attitude;  toward  fellow  workers 

Care  of  working  space  Attitude  toward  teacher 

Care  of  equipment  Observance,  of  safety 'rules 

.    '      sPeed  -  Use  of  materials  ' 

Use  of  working  time  ".  Responsibility 

Initiative  Accident  report 

Attendance  Personal  appearance,  "cleanliness 
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Addendum  to  Task  2.04 


JOB  PERFORMANCE  RATING  SHEET 


Learner 


' Dates  f r6m 


m  Job  Performed 
to 


Place*  of  work 


Supervisor 


DijUECTIONS:       Circle  the  number  that  best  fits  your  opinion  of  the 
learner's  performance  using  the  following  factors: 


H 


2. 

3. 

4. 
5. 

6. 
7. 

8. 
9. 

10. 
11., 
12. 
13. 


to  work  on  time 
Lme  properly 


"TEts" 

Uses 

Shows /interest  inVork 
Shows/  dependability 
Is  ambitious 

Is  neat  (work  and  self) 
Works  well  with  others 

Follows  directions 
Works  without  supervision 
Shows  good  manners 
Meets  people  well 

Uses  knowledge  on  the  vjob 

Seeks  assistance ,  when  necessary 


C 

>i 

g 

'  0) 

H 

0) 

u 

.0 

a 

H 

>1 

0) 

V 

,  cr 

CO 

> 

H 

0) 

a 

0) 

0) 

u 

w 

*  H 

2 

CO 

D 

2 
2 
2 
2 
2 

2 
2 

2 
2 
2 
2 
2 
2 


3 
3 
3 
3 
3 

3 
3 

3 
3 
3 
3 
3 
3 


4 
4 
4 
4 
4 

4 
4 

4 
4 
4 
4 

4. 
4 


5 
5 
5 
5 
5 

5 
5 

5 
5 
5 
5 
5 
5 


Does  the  worker  have  the  skills  for  doing  satisfactory  work?  Yes 

No    "  '  1   

« 

List  the  skills  or  characteristics  that*need  to  be  developed  or  improved 
upon:         *  \ 


Additional  comments* 


Date 


.  Supervisor 


UNIT  3.0  ( 
SAFETY  IN  FOOD  SERVtCE 


i  * 


'54  •  <  >N 


WIT  3.0   -  SAFETY  IN  FOOD  SERVICE 

TASK     ^    3.01    '  DISCUSS  GENERAL  SAFETY  PRECAUTIONS' 

IN  FOOD_  SERVICE;  WORK  (KITCHEN) 


PERFORMANCE  OBJECTIVE:  .     \  - 

Given  instruction,-  discuss  general  safety  precautions  in  food,  service 
work  with  emphasis  on  the  kitchen  area.    Instructor's  standards  apply. 

PERFORMANCE'  ACTIONS:         •  <  - 

3.0101  Identify  safety  precautions,  rules,  and'  regulations, 
etc.,  th^t  apply  to  food  service- work,  especially 

the  kitchen.  •  ■  . 

f  **  * 

3.0102  Describe  safety  precautions  to  take  with* kitchen 
equipment.    (This  safety  action/task  typically  will 
be  continued  throughout  training;) 

3.0103  Describ'e  Safety  precautions  to  *ake  with  electrical 
uses  in  food  service.       -  *  > 
-Recognize  overloading  of  circuits  \  '    \  • 
-Describe  the  importance  of  grounding -(3->wire  power 

jcords)  t 

3.0104'      Identify  various  safety  devices  typical  tb.food 
service  kitchens. 

••  /•     -  • .  • 

PERFORMANCE  STANDARDS: 

-  Identify  genera*  safety  awareness  of  food  service  work  with 
emphasis  on  the  kitqhen  environment  and  describe  safety  pre- 

<     cautions  for  given  situations  to"  the  instructors  standards, 

.  -  •  *  *  » 

SUGGESTED  INSTRUCTION  TIME:      12  Hours 

RELATED  TECHNICAL  INFORMATION :  »  '* 

-  Proper  clothing  for  Food  Service  work   -  f  * 


Addendum  to  Task  3.01 

AVOIDING  GENERAL  ACCIDENTS 


lAwipe  of  spills  from  the  floor  itnmefciately .    Keep  the  floor  clean 
^and  dry* 

2.  Establish  a  traffic  flow  pattern  so  that  workers  do  not  run  into 
.each  oth€*r.  ■  • 

3.  Load  and  balance  food  or  dishes  carefully  on  tray  be^or^  picking  up 
the.  tray. 

4.  Check  pilot  lights  and  burners  before  lighting  the  range,  oven,  Qr 
other  appliances.  Check  to  see  that  appliances  ,and  equipment  have 
been  turned  off  at  the  £nd  of  use  or  at  the  end  of  the  day* 

5.  Handle  electrical  appliances  with  dry  hands  to  avoid  shock*    Do" not 
stand  on  wet  floors  or  touch  other  appliances  or  water  fixtures 
when  handling  electrical  appliances. 


'Cincinnati  Public  Schools,  Exploring  Careers  in  Hospitality  &  Food 
Service,  BJoomingham,  IL:    McKnight  Publishing  Company ,"p7~245, 


UNIT  3*0  SAFETY  IN  FOOD  SERVICE 

♦  4>  * 

TASK  3.02  IDENTIFY  AND  DEMONSTRATE  EMERGENCY 

TREATMENTS  * 


PERFORMANCE  OBJECTIVE: 

Given  .instruction  and  demonstration*  first  aid  training  materials,  and 
simulated  persojAneeding  first  aid,  identify  the  proper  methods  of 
•administering  *&st  aid  for  cuts  and  burns,  and  suffocation  from  food 
materials  lodgew  in  the  throat.    Knowledge  and  performance  must  be  to 
accepted  Red  Cross  first  aid  standards  and  to  the  instructors  standards. 

(NOTE:       First  aid  for  cuts  and  burns  should  be  developed  for 
treatment  of  others  and  self-treatment.) 

PERFORMANCE  ACTIONS:  *  ; 

3.0201       Identify  typical  first  aid  situations  that  might 

occur  in  the  food  service  industry  such  as  cuts, 

burns,  and  suffocation  (from  food  material  lodged  in 
the  throat) * 

3*0202       Identify/demonstrate  the  proper  methods  of  avoiding 
cuts  in  food  preparation  work. 

3.0203       Identify/demonstrate  the  proper  methods  of  avoiding 
burns  in  food  preparation* 

3*0204       Identify/demonstrate  first  aid  with  minor  cuts. 

3.0205  Identify  categories  of  burns  (possible  in  kitchen)* 
Identify/demonstrate  first  aid  with  burns.  V 

3.0206  Demonstrate  proper  first  aid  for  person  experiencing 
suffocating  from  food  lodged  in  throat. 

y 

PERFORMANCE  STANDARDS:  ^  ' 

-  Identify/demonstjrate  proper  .first  aid  kndwledge  and  perfor- 
mance for  minor  cuts  and  burns  and  for  suffocating  from  food 
lodged  in  throat*    First  aid  <Red  Cross,  etc*)  standards 
apply.  .  k  . 

-  Instructors  standards  applies. 


SUGGESTED  INSTRUCTION  TIME:    6  Hours 
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Addendum  to  Task  3.02 


AVOIDING  CUTS 


1.    Wash  sharp  knives  separately.    Do. not  place  them  into  dish  water 

with  other  utensils/ silverware. 
'2.    Cut  downward, -not  toward- your  hand  when  using  a  knife. 

3.  Use  a  board  for  cutting,  dicing,  'and  mincing.  . 

4.  Store  knives  with  blades  protected.    Do  not  store  them  with  other 
silverware. 

5.  "Throw  away  open  tin  cans  and  broken  dishes  at  once."    Wrap  broken 
glass  in  newspaper  before  placing  it  in  a  garbage  container  to 
avoid  injury  to  garbage  pickup  personnel. 


AVOIDING  BURNS 


1.  vUse  dry  hot^pads  to  handle  hot  pans  and  dishes. 

2.  On  opening  an  oven,  allow  heat  to  escape  before  placing 'face  and 
arms  over  oven*  .  1  * 

3-    Do  not  reach  into  oven.    Instead,  pull  rack  out  toward  you.  Then, 
remove  dish. 

4.  Avoid  over  filling  a  pan:    "It  may  boil  over  or  splatter  out  on 
you." 

5.  "Turn  pan  handles  in  so  they  do  not  get  bumped  off  the  range." 

6.  "In  case  of  fire,  follow  these  precautions:  % 

-  If  the  fire  occurs  in  a  pan,  put  the  lid  *6n  the  pan  to 
smother  the  fire.    Do  not  pour  water  on 'a  glrease  fire. 

-  Use  a  fire  extinguisher  to  put  out  a  more  severe  fire. 

-  If  a  person fs  hair  or  clothing  catches  on  fire,  smother  the 
fire  by  rolling  the  person  in  a  fire  blanket  or  clothing. 

-  Call  the  fire  department." 


Cincinnati  Public  Schools,  Exploring  Careers  in  Hospitality  &  Food 
Service,  Bloomingham,  IL:    McKnight  Publishing  Company ,~p7~245 , 
1975. 
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UNIT 
TASK 


3.0 
3.03 


SAFETY  IN  FOOD  SERVICE 
MAINTAIN  FIRE  SAFETY  PROCEDURES 


«0 


PERFORMANCE  OBJECTIVE: 

Given  instructions,' orientation  to  different  types  of  fires  and  fire 
extinguishing  equipment,  and  simulated  situations;  explain  typical  steps 
to  take  when  experiencing  a  fire;  how  to  extinguish  small  fires  to 
include,  class  A,  B,  and  C  fires;  and  operation  of  typical  fire,  extin- 
guishing equipment. 


PERFORMANCE  ACTIONS: 

3.0301       Identify  fire  hazards  in  food  service  work. 


3.0302 


3.0303 


3.0304 


Describe  the  different  classes  of  fires. 

-  Class  A 

-  Class  Bv- 

-  Class  C '  ' 

Check: 

Fire  exits 

-  Placement  of  fire  extinguishers 

-  Working  order  of  fire  extinguishing  equipment 

Explain/demonstrate  (simulated)  operation  of  fire 
extinguishing  equipment. 


PERFORMANCE  STANDARDS: 

* 

-  Identify  fire  hazards  in, food  service  work  and  how  to  deal 
with  class  A,-  B,  and  C  types  of  fires. 

-  Demonstrate  (by  simulation  or« explanation)  thev operation  of 
given  fire  extinguishing  equipment. 

-  The  instructor's  standards  applies. 

-  As  applicable,  fire  codes,  etc.,  apply. 

SUGGESTED  INSTRUCTION  TIME:    \  6  flours 

RELATED  TECHNICAL  INFORMATION: 

-  Discriminate  when  to  classify  a  fire  as  controllable  locally, 
(by  staff)  and  when  to  evacuate  personnel  (customers)  and  call 
the  fire*  department 

-  Importance  of  fire  exit  codes 

-*  Dangers  of  smoke 
f 


ERLC 
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Addendum  to  Task  3,03 


FIRE  EXTINGUISHER 

—  ^JC»aPECXCQH_J3HECKLIST, 


DIRECTIONS:       Check  the  appropriate  column  to  indicate  whether  the  fire 
extinguisher  placement  and  condition  meet^these  criteria. 


The  fire  extinguisher's 

No 

Yes 

1.      Location  is  proper  and  there  are  no  obvious  mechan- 
ical damage  or  corrosion. 

2.      Safety  seals  have  not  been  tampered  with  or  used. 

3.      Nameplafe,  gauge »  or  indicator  is  visible 
and  readable. 

4.      Weight  indicates  that  it  is  fully*  charged 
(lift  to  determine  or  check  gauge. 

5.      Nozzle  opening  is  free  of  -obstruction. 

6.,    Gauge  or  indicator  is  in  operable  range. 

i Student: 
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WIT  3.0  SAFETY  IN  FOOD  SERVICE  ' 

TASK  3.04         <  IDENTIFY  SAFETY  HAZARDS  INVOLVING 

SLIPS  AND  FALLS  OR  STRAINS  FlOM 
  LIFTING 


PERFORMANCE  OBJECTIVES: 

Given  instruction,  identify  safety  hazards  and  precautions  that  involve 
slips  and  falls  in  food  service.    Instructor's  standards  apply. 

Given  instruction,  identify  safety  hazards  and  precautions  to  take  when 
lifting. 


PERFORMANCE  ACTIONS:  . 

3.0401  Identify  typical  causes  of  slips  and  falls  in  food 
service  work. 

i 

-  Spilled  food  and  grease 
Tripping-  •  - 

-  Over  reaching  N 

Freshly  mopped  floors  * 

3.0402  Identify  typical  causes  of  lifting  injuries  and 
.   precautions  that  should  be  taken. 

-  Overloaded  trays 

-  Incorrectly  lifting  heavy  objects 

-  Incorrectly  carrying  heavy  objects 

PERFORMANCE  STANDARDS: 

-  Explain  to  the  instructor's  satisfaction  the  typical  causes  of 
slips  and  falls  in  food  service  work  and  the  typical  causes  of 
lifting  injuries  and  the  safety  precautions  that  should  be 
followed  to  prevent  injuries.    The  instructor's  standards 
applies.  < 

-  0SHA  standards  apply.  , 


SUGGESTED  INSTRUCTION  TIME:      6  Hours 
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Addendum  to  Task  3.04 
PERSONAL  CHECKLIST" FOR  SAFETY  ' 


DIRECTIONS:       Check  in  the  "No"* or  "Yes"  blank~  besides  each  statement 
the  practice  you  currently  use  in  the  lab  (kitchen) . 
Afterwards  go.  back  and  circle  the  numbers  of  the  state- 
ments which  are'  examples  of  safety  practices  which  you 
should  follow. 


No     Yes  •      DO  YOU: 


* 

1.      Cut  away  from  the  body  when' using  a  knife. 

2.      Attempt  to  catch  a  falling  knife. 

3.      Leave  knives  in  the  sink. 

4*          Social  "f^£*         *f  1  A    nnorah^  ha  a/in4nmAfi4* 

t  •      i»wuidii6c  WUXJ.G  upetating  equipment.. 

5.    .  Know  how  to  operate  all  equipment. 

6.      Leave  equipment  while  it  is  running. 

7.      Keep  hands  out  of  the  mixing  bowl." 

8.      Keep  handles  of  cooking  utensils  turned  away  from 
the  aisle  (outside  of  stove),* 

9.      Report  defective  equipment. 

10.      Avoid  water  when  working  around  electrical  appli- 
ances.        4  . 

11.      Overload  trays  or  stack  them  improperly. 

12.      Place  trays  of  dishes  near  the  edge  of  the  counter. 

13.      Carry  hot  pans  with  a  dry  pot  holder. 

14.      Pick  up  broken  dishes  with  fingers.. 

15.      Store  cleaning  cloths  in  a  fire  proof  container. 

16.      Make  a  1*1  room/ table  decorations  fire  proof. 

17.      Remove  electrical  plugs  by  the  plug  and  not  by 
pulling  the  cord. 

18.      Keep  floors  cleatuof  spills. 

19.      Keep  the -work  area  clean. 

20.      Look  where  you  are  going  and  at  what  you  are.  doing. 

t 

Student: 


Addendum  to  Task  3.04 

IDENTIFYING  AN  UNSAFE  LAB 


DIRECTIONS:       Use  the  suggestions  below  to  identify  unsafe  situations 
in  the  laboratory. 


Yes 


No 


SINK 


RANGE 


CABINETS 


-  knife  in  water  with  other  items 

-  marking  on  faucets  covered 


handles  turned  toward  aisles 

handles  turned  toward  other  heating  units 

cloth  near  or  touching  burning  unit 


cabinet  door  ajar  in  aisle 

chair  below  cabinet  -where  high  items  -are  stored 
shelf  overstocked  with  items 


(  ) 
(  ) 


(  ) 
(  ) 
(  ) 


(  ) 
(  ) 
(  ) 


(  ) 
(  ) 


(  ) 
(  ) 
(  ) 


(  ) 
(  ) 
(  ) 


AISLES 


-  low  rolling  dolly  .in  passageway 

-  spill  on  floor 

-  broom  handle  protruding 

-  cord  extending  out  where  it  can  be  stepped  on 


COUNTERTOP 


/ 


-  knife  on  counter 

-  broken  item  on  top 

-  breakable  items  placed  near  edge 


FLOORS 


1 


-  debris  on  floor 

-  spill  on  \loor 

-  mop  aid  b*ket  out  for  mopping,  but  area  not 
blocl^bd  (waning  sign) 

ELECTRICAL  CONNECTION 

-  several  small  appliances  and  a  multiple  near 
an  outlet  (Don't  use  multiple  plug  in  outlet) 

-  worn  cord  near  outlet  (Don't  plug  in  outlet) 

-  electrical  panel  left  open  ' 


ERIC 
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(  ) 
(  ) 
(  ) 
(  ) 


(  ) 
(  ) 
(  ) 


(  ) 

(  )' 


(  ) 
(  ) 
(  ) 


(  ) 
(  ) 
(  ) 
(  ) 


(  ) 
(  ) 
(  ) 


(  ) 
(  ) 


(  )  *  (  ) 


(  ) 
(  ) 
(  ) 


CHEMICALS 


4 

-  cleaning. solutions-  stored  near  food  items  (  )        (  ) 

-  pesticide  containers  left  open  (-  )        (  ) 

DOORWAYS  '  * 


-  objects  in  passageway         '  (  )        (  ) 

-  one  door.  Iocke'd 


(  )        (  ) 


SAFETY  AND  SANITATION  SIGNS 


-  covered  by  some  obstruction 

-  too  small  to  read  even  at  short  distances 


OTHER: 


(  )  (  ) 
(  )        (  ) 


(  )  (  ) 
(  )  (  ) 
(  )        (  ) 


Student  identifying  unsafe  condition:  .  

Name 

Date:   ■   ' 

This  form  might  be  used- as  a  checklist' for  training  or  made  available  in 
the  training  lab  for  students  to  identify  unsafe  situations  for  ad- 
ditional, credit. 


• '  ■  .64 
ERIC 


UNIT  4.0 
SANITATION  AND  PERSONAL  HYGIENE 


These  tasks  might  be  learned  in  part  during Hn-  introduction 
sanitation  and  in  part  as  related  training  in  the  use  of  in- 
dividual food  service  equipment  items. 
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"N11  4-°  t  SANITATION  AND  PERSONa£  HYGIENE 

TASK  4.01  ^   INSPECT  FACILITY  FOR  COMPLIANCE  WITH 

HEALTH  AND  SANITATION  LAWS 
 .  :  *  \ 


PERFORMANCE  OBJECTIVE: 


Given  instruction,  a  food  service  area  in  which  there  may  be  violatiihs 
x)f  sanitation  rules,  and  a  checklist  ofi  which  to /report  findings,  in-T 
spect  the  area  for  violations  of  sanitation  laws;    The  student's  findings 
must  agree  with  the  instructor's  findings.  .  - 

PERFORMANCE  ACTIONS:  ^ 

4.0101  Review  health  and  sanitation  laws. 

4.0102  Obtain  a  checklist  from  instructor.     (Use  State  De- 
partment of  Health  Inspection  report,  if  possible.) 

3 

4.0103  -   Inspect  the  food  service  area. 

4.0104  Record  findings  in  checklist. 

4.0105  Review  checklist  with  instructor's  findings. 

PERFORMANCE  STANDARDS: 

i 

-  Inspect  a  give  food  service  area  for  acceptable  health  and 
sanitation  standards  (established  by  State  Department  of 
Health,  etc.)  and  report  findings  on  given  checklist. 

-  Findings  must  match  instructor's  findings. 


SUGGESTED  INSTRUCTION  TIME;    6  Hours 


RELATED  TECHNICAL  INFORMATION: 


4 


-  See  attached  State  Health  Department  Inspection  Report 

-  See:  • 

Rules  and  Regulations  Governing  Food  Service  Establishments. 
Columbia,  SC:    South  Carolina  Department  of  Health  and 
*     Environmental  Control,  1980.  ' 

Installation  Methods  for  Food  Service  Equipment,  Columbia,  SC: 
South  Carolina  Department  of  Health  and  Environmental 
Control,  1980.  % 
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Type  of  t  mora  on 


South  Carolina  Department  of  Health  anA  Environmental  6ontrol 

M 


-Inspection  report  of  food  Mfvto*  estabhshrnerm 


Permit  No. 
Typt  


Qtv.  County  or  Oiwici 


N*rm  t*m  Aitrm  of  ttntrummt 


Ownor  «r  Ooorottr 


f  .^T^-HT  "T?r        °aV'       •tWn,nW*#°  ^  faCHltfwflten  mu«  0.co"0«t*  0v  m.         rounn.  In^,^' 

•'^m~*    m    ,v  <•    ^ n.^     ,„  VOUr 

ZZZZ  HZ!?!!9  An  oeoortuortv  for  •»  oooopl  will  to  provioo*  If  •  wrltron  rwoumt  for  .  «  ft,*  wfttt  m.  nooiir.  wtnonty  

******  «*•  ««rio«  •*  tlmo  «*a«ltnoo  In  tmt  nottco  far  tho  corrootfer*  of  vtotttlortt. 


Pt*.    I  torn 


Pn.  Ittm 


FOOl 
* 


Sourct.'toi 


un«  condition,  no 


*»fiu«noe,  icrooo*,  »o«k*« 


WHh,  rtn««  w«T»r:  dttn,  proo*f 


33 


Ortftaol  •oni^f,  proovrty 


5 


FOOD  PROTECTION 

Pottrmol'ly  hwrttw  tno 


S«nitizstfon  Hnat:  ci mo. 
^  tompor mo.  ctfmwifnion, 
•xpMvft  timo,  •out»rn«nt. 
wwmi  uniting 


iron.  <i<ny,  wrotoo .  ttmmm  j 


Wlp«»|  drtftK  c>ma,  intm, 


10 


^•dUrt^to  m»ni»*n  pVooucr 


Thor  wmnwffi  proytooe 


PoomtioUy  r*ar«oo«  1—4 


#  UmwiBwi  ona  pownooily 
h*nr«o*j«  too*  not  rm  —ryee 


Fooe  protection  eurmi  fterofo, 
prooorptton.  Ot«M*y,  mtmoi, 
Trtn*eorntlon 


H*ocrtk>e  *t  fooe  mtfMmlaM 


Sti rpf  of  tea. 
•mo  ut*o»il»:  NUl*fTMRi,  utpmJH 
ei— n  eofntnjctx,  m«*Htlr**ci. 


f  turf  KM  of 

•eutoment  an«  utontihi 
ctaon,  froe  of  < 


23 


Nomfeoo-cormct  »urf  wm  *t 
•ouipment  md  uwnt^t  oeen 


24 


StofOfe.  Mnotlnf  of  cloen 


5lwfK  — rvic«  «rt(ao*. 
ftorafe,  «t«Mo»r>^  uNd 


11 


13 


PERSONNEL 

^  P> i  Miiiiti  witft  tnftstiont  * 


hvp>«nl«  prsotica* 


GARiAGI  AND  REFUSE 

DISPOSAL 

Conoolnor*  or  raevouetM: 
wv«w<.  hhuim  numeor, 
<f>wcr/fo— nt  proof, 
Howonty,  etoor* 
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Outslaa  norafo  oro»  tndwum 
•raoortv  cumryoH.  cMan 
C*fltro4lM  inei 


INSECTS.  RODENT,  ANIMAL  * 
CONTROL 
"  **~nc*  «f  InMOt/rooomt:  outot 
*  OMninfa  Orotoctvd,  no  OirOl, 
turrtoo  other  arrimot 


No  rvutt  of  wnywnHco 
•metoi 


WATER 

#  Wnvrioureo.  Mfo:  hot  on«  cold 
unoor  oroojur* 


FLOORS*  WALLS  AND  CEILINGS 
f  Ivors:  eonrcrvictoi.  arotnoi, 
O—n,  fOOO  rtpatr,  c«v*nn|  In. 
ftailotion,  luttUHc^nmi 


W«Mt»  coUin|,  ottochoo  «aw»- 
mwrc:  conftrwotoo,  food  rttotr, 
g»tw  turtMos,  oWttOH  dMOttif 


SEWAGE 


LIGHTING 

Llfhttni  *rovt«o«  t«  roauirtO 


Q«on  dotrm.  r»*f  rootrolmi 


It 


17 


FOOOEQUI PMCNT  &  UTENSI LS 
Foooeon«»cT  wtToom  oortfr 
emmructoo.  molntMrMC  In- 
noitoc  loeotoo 


ONrM«»Mn«foeHH)««:  — Ifnod, 
oonvtrucoM.  nwmlwp*.  tn- 


Aeeunto  mormomroffm^fouoo 
eocJt  (X-  IPS  wiwi 


PLUMtING 

IntolM,  moknsWMO 


Cfof-coofwctton,  ooat* 
•loftonofo.  OMttftow  k 


31 


TOILET«AND  HANDWASHING 
FACILITIES 

Aavouoto.  eonvvnlont,  tcnrt» 


Tti»«t  rMim  «nclOMO.  toff* 
el»«Mf  ooon,  fixturvt.  tooo 
roootr,  &—n:  hono  doowor, 
•wilttry  ro«M4tAi*MM/h«na* 
•rvtnt  aoolooi  provW«t  prooor 
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VENTILATION 

fl»*m«  «nooouiom«nt 
M  r»ou4r«« 


DRESSING  ROOMS 
Rtomo  c*««n.  look** 


.OTHER  OPERATION* 
#•  Nuioirv  t«xie  ltomt»#oo«nv 

fttfOO,  (OOMOO.  uM 


^»nin—  m>«  oitottttftmom 
fmlnt««n«o.  tr»*  of  Htttr 


Comp*«t«  hmwioo  from 
llvinf/olo^nf  ou*ftm 


Ottn,  soflM  llfvan  prooorly 


Rating  Score  of  the  Emolifhrntnt 
Grado 

♦Critical  Itarm  Rtquinng  tmmtdiati  Action 


RATING  SCALE 
88-100  Points  -  A 
78-87  Points  -  B 
70-77  Points -C 

Lass  Than  70  Points  -  Parmit  Susoension 


FOLLOW-UP 
Ye*  Q  0om_ 

No  


Number  of  employees:  M_ 


.  Seating  capacity.. 


-Travtf  time. 


.Inspection  time. 


Time  allowed  to  correct  violations. 
Remarks   


9 
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Ownor,  Manvoor  or  mxtyr  myviwd 
OHIC-1722  *•*•»*  MIM  -  7/a0> 
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H«»itn  Autnorrrv 

(Wtil»  Coovl .  Ownor  (Qroon  Coovl  •  Oftwlct  Off  lot  <  v«iiow  Coovt  •  County  Htolth  ( 
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'■  %    VVIHittnM.  W«$qnf  OiiirTTMin 

William  C.  Moore,  dr.,  6.M.D.,  Vica-Chamrian 
»  .  I.  DtQuincay  Ntwman.  Secretary  *» 

\i  ;    'Leonard  Wl  Douglas,  M.O; 

*  %  Gtorge  G.  Graham,  D.D*S. 

<^  J.  Lorin  Mason,  Jr.,  M.Q. ' 

C.  Maurice  Patterson 


,S0UTH  CAROLINA  DEPARTMENT  OF  HEALTH  AND  ENVIRONMENTAL  CONTROL 

Albart  G.  Randall,  M.D.,  M.P.H. 

Commissioner    i  •  #  2600  8uii  strtet.  coiumou.  sc  292bi 


REQUIREMENTS  FOR*  BUILDING 

*  *  *  *  . 

I  .    KITCHEN  AREA  .  '  k  .   *   •  ' 

A.  FLOOR;    Sealed  concrete,  terrazzq,'  quarry  tile  (Iq.uar'e  recommended 
over  broken)  or  v.inyl  mt  i  le  (sheet  7-ecomrperfded  oyer  square). 

B.  WALLS :r    Must  be  smooth,  easi  ly  (cl'eanab IV,  *  l  ight  colored,*  and 
washable' to  a  height  of  5  feef.    Materials*  such  as  sheetrock  with 
epoxy,  ceramic  tiTe,  and  laminated  plastics  render  acceptable 
finishes.    W^Jl  from  5~foot  height  to  ceiling  must  be  smooth  and 
painted  with  a  ligtft  colored  enamel  paint  or  equal  finish*  ; 

C.  CEILING:  Must  be  smooth,  easily  cleanable,  light  colored.,  and  , 
washable.  Sheetrock,  laminated  plastics,  and  approved  acoustical 
tile  products  are 'suggested  materials. 

0...    COVED  JUNCTURE:    Between  wall  and  floor,  a  coved  juncture  must^be 
present.    A  metal  or  monolithic  base  must  be  installed  if  water 
f\shing  is  planned. 
E."   LIGHTING:    Twenty  (20)  foot-candles  of  light  in  all  work  .areas  of^ 
kitchen.  • 
HAND  WASH:    Must  be  located  in  immediate  kitchen  area. 

f 

NOTE:     If  a  walk-in  unit  \s  to  be  installed,  the  following  Requirements 
apply :  *  ^ 

A.  All  interior  finishes  and  shelvi ng  of 'galvanized  steel  or  equal. 

B.  Five  (5)  foot-candles  of  1 ight ; throughout  at  30  inches  above  floor. 

C.  A.  floor  drain  must,  be  installed  on  exterior  of  cooler  within  5  feet 
of  entrance. 

"D.  Jf  distance  from  top  of  unit  to  ceiling  is  less  than  2.  feet,  urfft 
must  be  properly  sealeci  to  celling  with  approved  material. 
E.    Provide  an  approved  coved- juncture  base  on  interior  of  cooler  and 
exposed,  exterior  of  cooler  and  freezer. 


RESTR00MS 


k/*  FLOOR:    Sealed  concrete,  terrazzo,  quarry  tile  (square  recommenced  ,  * 
over  broken)  or  vinyl  tile  (sheet  recommended  over  square).  * 

\ 
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REQUIREMENTS  ?CS  $OlL-iNG    •  '  \' 

pa'ge  2  '  ; 

B.  -WALLS:    Must  be  smooth,  easily  cleanable,  light  colored,,  and  washable 
to  a  height  of  5  feet.    {Materials  such  as  sheetrock  with  epoxy, 
ceramic  tile,  and  laminated  plastics  render  acceotable  finishes. 
Walls  from  5-foot  height  to  ceiling  must  be  smooth  anc^'pai nted  with  a 
light  colored  enamel  paint  or  .equal  fini-sh.  f  , 

C.  L 1 GHT 1 NG ;    Twenty'  (20)  footr-candl  es  of  Tight  in  all  areas  of  restrooms. 

D.  CEf LlNGf'  Mu^t  be  smooth,  easily  cleanable,  and  washable.  Sheetrock, 

"I  laminated  plastjcs,  and  approved  acoustical  tile  products  are*  suggested 

^  materials.    'Any  lay-in  *cei  1  i.ng  tile  that  can-  be  easily  replaced  Tf 

soiled  will  be*  acceptable* 
£.    COVED  JUNCTURE:     B&tween  waif  and  floor/  a  coved-juncture  base' must  be 
v  present.  \      *  " 

^F:    HAND  WASH1  FACILITIES:    AJavatory  with;hot  and,  cold  Vater  and  mixin.g 
*   faucet  mijst  be  provided.    Lavatory  must  ie  sealed  to  wall  with  a 
f  S  i  last  ic*:sea1er.    An  approved  spap  (liquid  or  powder)  dispenser  and 
sanitaty  towel  dispenser  or  an  approved -hand-dry ing  device  must  be 
prov  ided.  J 

G.  •  J)00R:k,;  Must  be  equipped  with  a.  sel  f-closer. 

H.  VENTl  LATI ON :    Mechanical  ventilation  is  required.    Suggest  that  exhaust 
^fan^and  restroom  lighting  be  ^operated'  by  one  switch. 

HI.    STORAGE  ROOM     .  -   .  ' 

J\.    FLOOR:    Sealed  concrete,  <errazzo,  quarry  tile,  vinyl  or  equal. 
•>      t  B.    WALLS':    Sealed  construction,  • 

C.    CE! LI NG:    Sealed  construction.  'Sheetrock  and  acoustical  tile  products 
suggested  materials.  ^ 
'  0.  *  COVED  JUNCTURE:    Must  have^a  coved  b^se  between  floor  and,  wall. 

E.  LIGHTING;     Five  (5)'  foot-candles  of  light  throughout*  at  30  inches 
afcove  'floor. 

F.  •  SHELVING:    Must  be  at  least  12  inches  off  floor.     Storage,  room  flats  oh 
,  3-inch  casters.        ■  . 

G.  VENTILATION : 1  Wall  or  ceiling  vents  should  be  installed  as  necessary  , 
to.  frtsure  adequate  ventilation.  / 

IV..     INSECT  CONTROL  ^ 

JK.    POORS:    AK1  outside  doprs  £Ve  to  be  equipped  with  sel f-clqsers  and/or 
•  approved  air  curtains.  * 

B.    WINDOWS:    All  operable  windows  to  be  furnished  wfth  screens  and/or 
approved  a i r  curta i ns .     (Screens  should  ,be  at  least  16-mesh.) 

-  •  •     •      ,t  .  . 

V.     C'AN  WASH^AREA  AND  GARBAGE  CAN  STORAGE  .        S>  • 

< 

A.  CAN  WASH':   <>A  kl  x*V  curbed  cement  structure  which  is  sloped  to  a 
center  draift;  connected  to  sewage  system  and  is  equipped  with  hot  and 
cold  water  through  a  mixing  faucet  with  vacuum  breaker..    Facility  should 
be  so  constructed  as  to  be  easily  cleanaijle  and  properly  protected  byt  ar1t 

\    awning  or  roof  overhang  if  located^ on/ the  Sutside  of>  the  building. 

B.  GARBAGE  CAN  STORAGE:  Furnish  either  a'  concrete  stab  or  a  rack  12  inches 
off  the  ground  to  accommodate  all  needed  garbage,  cans Suggest  railing- 
around  top #of  structure  to?  prevent  toppling  of  containers.. 
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VI.     SOU I  PHSijT  !  NS7ALLAT I  ON  '  =• 

A.  .  AM;  floor  equioment  must  be  ir.stalted  by  one  of  the  fol lowing  .methods ; 

1.  *  Sealed  to  wall,-  floor,  ana  other  equipment. 

2.  'Placed  on' casters  (at  1ea*s i 3-\«hch  wtfeels) . 

3.  Placed  at  least  6  inches  away  ;from  wall,:6  inches  from  floor,  and. 
6'  inches  away  from  other  equipment.  \ 

Meet  portable  requirements  (25  pounds  or\less).  .  *  ' 

B.  All  counter  equipment  must  be  installed  by  orre  of  the  following 
methods k  ,  *  * 

1.  Sealed  to'  counter;  wall,  and  other  equipment  or  be  properly  spaced.. 

2.  t  placed  on  4- inch  sanitary  legs.  *  *  ' 
3-  1  fleet  portable  requirements  (25  pounds  or  Jess).  * 

VI  I.     HOT  UffzR  HEATER  ;  : 

ust  be  properly  sized  according  to  fixture  demands  to  insure  an  adequate 
supply  of  U0°F.  hot  water  at  all  times.         .  / 

•  »»  ^ 

Gas  and  Electric  H<&  Water.  Recovery  Rates:'  \  * 

<  ~  ;  ;   ' 

1,000  3TU  iapyt  wMl  raise  .84  gallons  of  water  at  100°f.  rise. 
*K0O0  Watts  :/(lKW)  will  raise  4.1  gallons  of  water  at  /O^F.  rise: 

-  ■'  GUIDELINES -FOR  .HOT  WATER  CONSUMPTION  "* 

1 TEM  -     <         •'  GALLONS  PER  HOUR  'EACH 

1-  CompaVtment-  Vegetable  Sink-   -  -      -         -  25 

2-  Compar\ment  Vegetable  Sink  -  -  45  '\ 

Single  Sink-  -  -  -  -  ~  -  --  --  --  -  -  -  .  _jq  *  .  , 

Triple  Sink-  -  -  -  -  -  --  --  --  --  --  --  .;-  _  .  1^0  ■ 

Triple  Sink- (paper  service  only)-,  -  --  --  --  --  --  go 

Pre-rinse  Sink-  ------  v  - 

Dishwasher  /(Final  Rinse  water  consumption  per  houf  depends- 
a*  size  of  dishwasher  used./ 


30 


J-Compartment  Bar  Sink-  1 

Lavatory-  .   -  -  -  -      -/  >w  -*1  .  \$ 

Service  Sink-  ----------------  -  -  -_«20 

Can  Wash-  -  -  -         -  -  -v  -  -  -  -.  -  -  -  -  -  -  -  20 

VIII.     GALVANIZ^feQUIPMENT  -  '    -  '  ^    '  , 

Galvanized  equipment  is  not  recommended  forSrjs^in  food  service 
establishments.    Stainless  steel  or  anodized  aluminum  products  afford 
more  desirable  qualities  'and  should  be  considered  wherever  possible. 


DHIT  4'°        *  •  SANITATION  AND  PERSONAL  HYGIENE 

TASK  4'02  IDENTIFY  BASIC  SANITATION  RULES  WHEN 

HANDLING  FOOD  TO  PREVENT  DISEASE 


PERFORMANCE  OBJECTIVE: 

Given  instruction  in  sanitation  fundamentals,  describe  how  diseases 
spread  by  careless  handling  of  food  or  lack  of  personal. hygiene. 

Identify  and  demonstrate  preventative  sanitation  methods  by  which  to 
prevent  the  possibility  of  spreading  by  careless  handling  of  foods. 
Performance  must  meet  instructor's  standards. 

'  PERFORMANCE  .ACTIONS :  ■  *'  »  ' 

4.0201  Identify  foo<M>orne  diseases  and  typical  causes. 
\          -  BotuMsm      *  *  * 

j  -  Salmonellas 

-  Staphylococcus 

4.0202  Identify  preventative  sanitation  methods  to  reduce 
dangers  of  food-borne' diseases. 

4.0203  List  10  basic  sanitation  rules  when  handling  food. 
(Suggested  rules' aftaphed.) 

PERFORMANCE  STANDARDS:  v  * 

-    Identify  and  demonstrate  preventative  sanitation  methods  by 
which  to  prevent. disease  when  handling  foods.     •        .  ' 
Must  meet  instructor's  standards  and  prevailing  health  depart- 
ment standards. 

•    -  ...  '  .  •    \"     '  f 

SUGGESTED  INSTRUCTION  TIME:  .  6  Hours 


L 

{ 
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'                    -                      Addendum  to  Task  4.02 

* 

SUGGESTED  SANITATION  RULES  FOR  HANDLING  FOOD' 

f 

i. 

Heat  foods  as 'quickly  as  possible  and  keep  them  hot,  140-degrees  F 
or  over. 

r  • 

2. 

Get  foods  cold  as  quickly  as  possible  and  keep  them  cold,  40-degree5 
F  or  below. 

) 

3. 

Keep  foods  covered  as  much  as  possible. 

/ 

4. 

Wash  all  fresh  fruits  and  vegetables.  * 

< 

5. 

Throw  away  any  punctured  or  protruding  cans  o£  food. 

* 

6,. 

Do  riot  refreezethawed  meat,  fish,  or  vegetables,    (causes  cellular 
breakdown  and  Hisses  susceptibility  to.  decay.) 

4. 

7. 

Do  not  expose  food  to  the  danger  temperature  of  40-degrees  to 
140-degrees  F*  for  more  vthaii  a  three  hour  period. 

8. 

Purchase  only  inspected  meats. 

0 

9. 

Purchase  pasteurized  milk.  ^ 

10. 

* 

Cook  pork  thoroughly  at '  160-degrees  £  for  cured  pork  and  170-de- 
grees  F  for  fresh  .pork. V  * 

.    11.  . 

Do  not  prepare  too  much  food  ahead.                                               r              .  «i 

12. 

Use  caution  in  preparing  leftovers* 

» 

■  / 

13.  . 

If  ever  in  doubt  about  any  food,  throw  it* away. 

A 

•   

k  r 

1 

.  14'. 

» 

'9heck  .all  fish  and  shellfish  for  freshness  when  they  arrive  (Standard: 
ilr?.  fJLesh»  bright  red  gills,  and  clear  eyes). 

/ 

15. 

Dispose  of  garbage  promptly.                              .  # 

'•These  rules  .represent  suggestions  included  in  a  number  of  publications.  \ 

*                                                                                                      *  1 

*        *                   V  • 

.-          .  -Ns 

•  m  - 

• 

* 
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raiT  4*°  SANITATION  AND  PERSONAL  HYGIENE 

TASK  4.03  f    EXTERMINATE  INSECTS  AND  RODENTS 


PERFORMANCE  OBJECTIVES: 

Given  instruction,  tools  and  equipment,  insecticide  spray,  cleaning  1 
solution,  and  cleaning  cloths;  exterminate  insects  so  that  the  work  area 
is  sanitary  and  free  of  insects. 

Given  tools  and  equipment,  bait,  mouse/rat  trap,  cleaning  solution,  and 
cleaning  cloths;  exterminate  rodents  so  that  the  work  area  is  sanitkry 
and  free  of  rodents. 


PERFORMANCE  ACTIONS: 


4.0301  Exterminate  insects: 

a.      Discard  infested  ingredients 
,  b.      Remove  all  supplies  |,rdm  infested  area 

c.  Sweep  site  of  infestation 

d.  Spray  insecticide  along  baseboards  and  in 
corners  > 

e.  Sweep/va'cuum  deavd  insects,"  and  discard  insects 
<£^.      Wash  sprayed  areas 

g>    Discard  cleaning  cloths 
-    h.      Empty  buckets  and  clean  them 
'  i#   ^  Return  tools  and  equipment  to  storage  * 

4.0302  Exterminate  rodents:  ,  '  \ 

a.  Locate  rodent's .point  of  entry,  if  possible 

b.  Seal  up  poiht  of  entry 

c.  Bait  trap 

d. *  Set  trap  ... 

e.  Check  trap 

f.  Replace  bait,  if  necessary 

  JHscard _trap_  and  dead  rodent,  if: .trapped 

4.0303  Clean  area  and  reset  traps,  as  necessary. 

-4.0304       Prevent  infestation  of  insects  and  rodents  by  proper 
sanitation.  *» 


PERFORMANCE  STANDARDS:     •  *  "  * 

-  Inspect  for  insects  and  rodents  and  describe  the  .necessary 
steps^to  exteminaJLe_ins^cts^and  rodents.  Instructor *s_ 
standards  applies  (Health  Department  Standard) . 
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UNIT  4.0 


SANITATION  AND  PERSONAL  HYGIENE 


TASK  4.03  •  EXTERMINATE  INSECTS  AND  RODENTS 

(Con't.) 


SUGGESTED  INSTRUCTION  TIME:    I  Hour 


RELATED  TECHNICAL  INFORMATION:    '  J 

-  Using  services  to  exterminate  pests 

-  Proper  sanitation  to  prevent  infestation 

(NOTE:       jThis  two  part  task  is  taught  for  iamiliarization  only  and  t 
use  of  service  .businesses  to  exterminate  insects  and  iroden 
is  included.    While  the  tasks  may  be  done  in  some  situatio 
•  primarily  they  will  be  done  by -service  companies.) 


— *sr 
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UNIT 
TASK 


4.0 
4.04 


SANITATION  AND  PERSONAL  HYGIENE 

MAINTAIN  CLEAN  AND  SANITARY  FOOD 
PREPARATION,  SERVICE,  AND  STORAGE 
AREAS 


PERFORMANCE  OBJECTIVE: 

Given  instruction,  maintain  sanitary  and  clean  food  preparation, 
customers  service  and  storage  areas  meeting  State  Department  of  Health 
and  instructors  standards. 


PERFORMANCE  ACTIONS: 


4.0401 


4.0402 


Maintain  preparation  area^ 
1.      Remove  litter. 

•Clean  counter  surface. 
Store- supplies.  ( 
Transport  soiled  utensils  to  washing  area. 
Clean  floors  and  fixtures. 
Clean  employee  restrooms. 
Clean  grease  filters. 


I. 
3.. 
4. 
5. 
6. 
7. 


Maintain  customer 'service  areas: 
1.      Vacuum/ sweep  floors. 

Mop  floors/shampoo  carpet. 
Dust. 

Clean  walls,  woodwork,  and  fixtures. 
Empty  trash  containers  and  clean. 
Clean  and  stock  restrooms. 


2. 
3. 
4. 
5. 
6. 


4.0403       Maintain  storage  areas: 


I 
2. 
3. 
A. 
5. 


Store  incoming  stock  in  appropriate  areas. 
Accept  and  check  deliveries.  — 
Arrange  stored  items  in  approved  manner. 
Clean  and  stra'ighfen  storerooms. 
Clean  refrigerators  and  freezers. 


PERFORMANCE  STANDARDS: 


-   Maintain  food  service  preparation,  customer  service,  and 

Storage  areas  in  a  clean' and  sanitary  conditionHtaeeting  State 
Department  of  Health  and  instructor's  standards. 


SUGGESTED  INSTRUCTION  TIME: 


6  Hours 


RELATED  TECHNICAL  INFORMATION : 


-    Recognize  basic  types  of  cleaning  agents  used  in  commercial 
Kitchens  and  typical  procedures  for  cleaning. 


'  Addendum  to  Task  4.04 

CLEAN  SUiyFACES 

Given  instruction,  toolsV  equipment ,  surface; to  clean,  cleaning  solu- 
tion; clean  the  surface  so  that  it  is  free  of  soil,  grease,  and  spillage 
and  is  free  of  streaks,  stains,  or  spots,  and  exhibits  a  glossy  appear- 
ance^ ' as ^applicable, 

STAINLESS,  ALUMINUM,  CAST  IRON  ■ 
Remove  heavy  soil/spillage 

Prepare  cleaning  solution  according  to  type  of  metal 
'  Scrub  surface        .  t 
Rinse 

Wipe  dry  a  ^ 

FORMICA 

Brush  away  loose  soil, 
m  Scrub  surface  (Not  with  abrasive) 
Rinse 

Renjove  excess  water 
Wipe  dry 

.  WOOD 

Vacoum/brush  away  loose  soil 
Remove  ^rks  ar  stains 
Wash  surface 

Rinse      >  .  . 

Wipe  dry 
Shine  sutfape 
,  *  V 
MARBLE  " 

Vacuum/brush  away  loose  s.oil 

Scrub m  surface 

Rinse^ 

^"ir  dry.  * 

TILE                         ,  GLASS  . 

Vacuum/brush  .away  loose  soil  '          Clean  glass  frame 

Remove  stains/marks/soil  •       Clean  glass 

Clean  grouting  Rinse 

Rinse  Remove  excess  water 

Wipe  dry                        -  wlpe  dry 

PAINTED       ^      fttff  •  PORCELAIN  ENAMEL  A 
Wipe/dust  paTht^d  areas  Apply  stain/rust  removerpif 

Remove  marks,  stains  *  necessary 
Wash  surface  ,  Wash 

Rlnse  --  Rinse  and  dry  * 


Wipe  dry 
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UN^T  4'°  n  SANITATION  AND  PERSONAL  HYGIENE 

TASK  4*i5  CLEAN  AND  MAINTAIN '  FOOD  PREPARATION/ 

,  SERVICE  EQUIPMENT 

PERFORMANCE  OBJECTIVE: 

Given  instruction,  cleaning  supplies,  and  food  service  equipment  to 
clean  and  maintain;  clean  given  equipment  at  the  end  of  its  use  or  at 
the  end  of  the  day. 

PERFORMANCE  ACTIONS:  - 

4.0501  Dismantle  ailftor  clean  equipment. 

4.0502  Reassemble  cleaned  equipment. 

4.0503  Report  needed  repairs  to  person  responsible  for 
repairs. 

4.0504  Order  repairs  and/or  replacement  parts.  » 

PERFORMANCE  STANDARDS: 

-    Given  food  service  (commercial  cooking)  equipment  to  clean  and 
maintain,  perform  the  proper  cleaning  and  maintenance  service 
to  the,,  equipment  meeting  given  standards  or  standards  of  the 
instruct  (manufacturer). 

SEE  ATTACHED  ADDENDUMS  A  AN^  FOR  STANDARDS. 


SUGGESTED  INDUCTION  TIME:      6  Hours 

RELATED  TECHNICAL  INFORMATION: 

-    Manufacturer's  instruction  manuals,  as  applicable. 


7? 
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STANDARDS  FOR  CLEANING  EQUIPMENT 
(As  applicable,  superseded  by  instructor '3  standards) 

« 

The  standard  is  to  clean  after  each  use  or  at  the  end  of  the  work  day. 


Equipment 
BAKE  OVEN 


Methods  of  Cleaning 


BROILER 


COFFEE  URN 


DISHWASHING 
MACHINE 


FRYER, 
DEEP  FAT 
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1.  Clean  outside  of  cool  oven. 

2.  Clean  steel  shelves. 

3.  Wipe  heat  control  with  damp  cloth, 
loosen  dials. 

4.  Clean  thermometers.. 


Materials  Used 


Do  not 


For  outside:    Light  oil  Pr^amp  cloth 
For  shelves:    An  abrasive  and  dry  cloth  or  mop 
Soft  brush  and  fine  abrasive  powder 


Remove  grid  and  drain  pan.    Clean,  wash, 
rinse  thoroughly,  and  dry  after  each  use* 
Wash  outside,  rinse,  and  dry. 
Wipe  with  oiled  cloth. 
lean  grease  pan.    Wash  and  dry.  


Hot  water,  mild  soap,  and, steel  wool  or 
abrasive  powder 


1. 
2. 

3. 
4. 


rain  after  each  meal, 
inse  'thoroughly. 

If  bag  is  used,  rinse  and  let  stand  in 
cold  water  after  each,  use. 
Clean  gauges  and  faucets  daily. 
Wipe, outside  surfaces. 
Clean  urn  bottom:  frequently. 


Clear ,  hot  water  ^ 

If  discolored  inside,  use  Mne  abrasive 

powder  or  baking  soda 
For  gauges:'    Special  brush 


Remove  strainer  pans,  wash,  and  stack 
outside  machine  until  next  use. 
Add  compound  to  clean  water  in  empty 
machine,  run  for  one  minute.  lUnse. 
A  hose  is  convenient  to  flush  corners. 
Scrub  inside  frequently  with  stiff 
brush. 

Remove  and  clean  the  wash  and  rinse 
arms  and  jets  daily  to  remove  foreign 
particles. 

Wash  tables  and  top  of  machine. 
Clean  nozzles. 

Special  per  iodic ^cleaning  in  hard-water 
area . 


Any  form  of  nonsuds  detergent  suited  to 
water  hardness ' 


Drain  off  fat  and  strain  out  sediment.  , 
Fill  with  water  and  detergent  and  boil. 
Drain. 

Fill  with  water,  one  cup  vinegar  and  boil. 
Rinse,  dry,  wipe  off'outside  of  fryer. 


Water  ,and  mild  soap;  acid  bath  as  recommended 
by  manufacturer  , 


Detergent,  vinegar* 

For  outside:    Grease  solvent  pr  mild  soap 
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Equipment 
GRINDER  AND 


OTHER 

ATTACHMENTS 


MEAT  . 
DELICATOR 


-  MIXER 


PEELER 


1. 
2. 
3. 

5. 


Metnoas  ot  Cleaning 


Remove  disk  and  nut. 
,  Remove  grinding  or  cutting  part. 
Wash, 
Rinse. 


Materials  Uyed  '' 
Warm  water  and  mild  soap  or  other  detergent 


1. 
2. 


Pry  thoroughly. 


Remove  slide  and  protector  and  wash 
thoroughly  after  each  using. 
Remove  and  wash  stainless  steel  blades  under 
running  water,  using  brusj^to  remove  all  • 
soil  between  knifelike  prongs  immediately 
after  using.  f 
Wash  outside  of  machine  after  each  using. 
Weekly,  or  as  required,  remove  entire 
casing  of  machine  and  brush  off  parts  enclosed. 


Hot  water  and  mild  soap 


Use  rubber  scraper  if  necessary,  and  wash 
bowl  and  beaters  immediately  after  using. 
After  mached' potatoes,  egg  mixtures,  of 
flour  batters,  rfhse  bowl  and  whips  with  cold 
water  before  washing  with  warm  water. 
Dry  beaters  and  bowls  thoroughly  and  hang  up.  # 

Wipe  machine,  including  shaft;  with  cloth.   ' 

Flush  out  inside  or  peeler  each  time  -after  use;  Water 
Remove  disk*  scrub  disk  and  sides  with  stiff 
brush.    Rinse  base  thoroughly. 
Empty  and  clean  the  peeL  trap  after  each  use. 
Wipe  outside  of  machine  with  damp  cloth. 


Warm  water  and  mild  soap 


SLICER 


Remove  all  (jurnt  sediment  and  wipe  grease 
from  top  of  range  after  each  using. 
Scrape  grease  from  cracks  and  openings  and 
hinges.    May  use  wire  brush. 
When  cool,  wash  top  of  range  *    Dry  well.' 
Run  oiled  cloth  over  top  of  range. 
Clean  oven  by  removing  grates,  scrapping 
off  food  deposits,  washing,  and  drying. 
Keep  burners  clean.    If  removable,  soakr 
boil,' scrub  with  stiff  brush,  rinse  and 
dry  (gas).    Clean  with  brush  only  (electric). 
Before  replacing  burners,  rub  with  oiled  cloth. 


Hot  water,  mild  soap 
Fine  abrasive  powder 
Water  containing  washing  soda 


CI 


2. 
3. 

4. 
5. 
6. 
7. 


lean  immediately  after  using,  especially  after 
slicing  vegetables  and  fruits. 
Remove  all  parts  to  clean/ 
Clean  knife  with  damp  clo,th,  ary.  Cover 
with  oil, <     . * 

WastT  carriage  slides  thoroughly. 

Wipe  outside  with  cloth. 

Clean  table  or  pedestal  under  slicer. 

Replace  guard  after  cleaning.  


Kerosene 


Tasteless,  colorless  oil 
Hot  water  and  mild  soap 


ERIC 
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Equipment 
STEAMER 


TOASTER 


WAFFLE  LRON 


1. 
2. 
3. 
4. 


Methods  of  Cleaning 


Remove  racks  or  shelves  and  clean  drains. 
Wash  inside  of  cooker  daily. 
Wasfi  outside  regularly. 

Blowout  mud  leg  several  £Tmes  daily  during 
operation.    Clean  strainer  as  reguir ed / 


2. 

3.  ' 
4. 


Wipe  off  all  crumbs  around  toaster  after  each" 
use. 

Clean  crumb  tray  after  each  use. 
Brush  operating  parts* 
Wipe  outs ide^wibh*  damp 


Materials  Used 


Water  and  fine  abrasive  powder 


Soft  brusfc 
.Water 


-cloth. 


2. 
3. 


Wipe  baking  surfaces  frequently, during 
use.  ^  » 

Brush  out  grids.  ♦ 
Place  damp  .cloth  between  grids  overnight 
(weekly,   if  iron  is  used  daiJLy)  • 
Brush  .grid.    Reseason  by  brushing  waffle 
iron  with  oil,  closing,  and  heating. for 
five  minutes. * 


Brush  recommended  by  /Manufacturer 
Dampen  cloth  with  amonia 


jo  above  recommendations  are  taken  primarily  from  a 'number  of  /publications  including, / 
Hatchetf,  Melvin  S.]  Food  Service  Management,  Austin,  TX:  The  University  of  Texas,  i/75 
"talLq  ?iferf°lr'nanCe  0bi?GtiVea_a"d  Perf°^"ce  Glides  for  the  Food  Ar» 


Lexington,  KY:     University  of  Kentucky,  ca  1978. 


of  the  Hottemaker  Project  (V-TEC) 


o 

ERIC 
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,  ■  ^      ^         ^         .  /  Addendum  B  to  Task  4:05 

STANDARD  *F0R  CLEANING  STATIONARY  EQUIPMENT 

See:  (V-TEC)  Catalog* of  performance  Objectives  and  Performance  • 

Guldes  l£E  the Tood  Areas  of  the\  Homemaker  Project,  Lexington , 
KY:    ca  1978,-  pp.  4-16.     (Superseded^  by . fhstrtictor 1  s  or 
manufacturer's*,  standards.)  —  ,  ■  '  *   '  • 

1.  Clean  exhaust  fan  so  it  is  free  of  grease,  etc,  p»  4 

2.  .Clean  interior  and  exterior  of  kitchen  cabinets  so  thfey  are  free  of 

dust,  .fingerprints,  grease,  and  crumbs,  p^5 

3.  Clean  .outdoor  cooking  equipment  "so  it  is  free  of  baked-on  food, 
food 'particles,  grease K  and  ashes.  •  p.  7  %. 

4.  Clean  ovetis.of  grease,  baked-4n  food,  and  oven",  cleaner .  Clean 
standard  self-cleafting  (pyrolytic) ,  continuous  cleaning  (catalytic), 
and  microwave  ovens,  as  applicable,    pp.  8-9  C  i* 

,  Clean  range  and  drip  pafis  or  grease  and  baked-on  parts.  Repine 
all  loose  parts  removed    p.  10 

6.  *     Clean  freezer  so.  that  the  .unit  is  free  of  fxost.and  icfe,  cle^n  on 

•  the  inside*  and  putside,  and- the  loose  shelves,  trays, , and \baskets 
are  clean  and  in  place,    p.  ,15  4     1        .   „  • 

7.  Clean' refrigerator  of  dW?  grease ^  and  food  particles "  p.  .16: 
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01111    '  :    4v0  SANITATION  AND  PERSONAL  HYGIENE 

TASK    *      4. 06  WASH  DISHES  (USING  DISHWASHER  " 

MACHINE  OR  BY~  HAlfc) 


PERFORMANCE  OBJECTIVE: 


Given  instruction,  clewing  supplies  and  equipment/machine,  soiled" 
dishes  and  utensils;  wash  the  dishes,,  glasses,  'and  utensils,  by  estab- 
lished procedures  meeting  the  instructor's  standards.  Dishwashing 
machine  operation  must  be  acc6rding  to  manufacturer's- or  industry 
standards,  meeting  the  minimum  temperatures  established  "for  proper  - 
sanitation.  *  v  v 


PERFORMANCE  ACTIONS: •  .  v 

v'\  <  <% 

4.0601  Sort  soiled  tableware. 

♦  * 

4.0602  Dispose  of  waste. 

4.0603  '.Rinse  soiled  tableware.    •  '  * 

4.0604  Rack  dishes  f|»r  dishwasher.  » 

4.0605  Operate  dishwasher  according  to  given  instructions. 

4.0606  t  Return  cleaned  dishes  t'o  storage  or  serving  areas. 

4.0607  Clean  work  area. 

•    4.0608   '   Clean  machine.  1 

♦  '  .  *i 

PERFORMANCE  -STANDARDS :  *  /"  • 

-'^ash/clean  soiled  food  service  dishes,  utensils,'  and  glasses 
following  given  procedures  and  meeting  State  Department  of 
Health  and  industry' or  instructor  standards.  •  Dishwashing 
machines  and  work  areas  must  be  left  clean.    Dishes,  glasses, 
and  utensils  must  be  properly  scored.    -  * 
•-    No  food  particles  must  be  evident  on  dishes"  or  utensils  and 
washed  items  must  be  f,ree  of  grease  residue. 

SUGGESTED  INSTRUCTION  TIME:      6  Hoursi 


(  t 


UNIT 
TASK 


4:0 
4.06 


SANITATION  AND.  PERSONAL  HYGIENE 

WASH  DISHES  (USING  DISHWASHER 
MACHINE.  OR  BY  HAND)  (Con't.) 


RELATED  TECHNICAL  INFORMATION: 

-  Observe  minimum  temperatures  in  dishwashing  machine: 

-  Wash  water:    140-160  degrees  F 
•     ~  -  Power  rinse:    170  degrees  F 

-  Final  rinse:    180-190  degrees  F 

-  Demonstrate  how  to  clean  dishwashing  mactiine 

-  Identify  detergent  or  drying  agents  for  dishwashing  machines 

-  Need  to  know  "correct  way" ^to  wash  dishes  by  hand,  (Using  3 
compartment  sink)  * 


(  * 


1  ■ 
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miT  4-°  "  •    •  SANITATION  AND  PERSONAL  HYGIENE 


TASK  4.07 


WASH  POTS, -PANS,  AND  UTENSILS 


PERFORMANCE  OBJECTIVE:. 

Given  equipment  and  supplies,  and  pots/pans /utensils  to  be  cleaned,  wash 

,|he  pots/p|ns/utensils  so  that  no  soil  or  grease  remains.    The  washed  - 

items  musfbe'  to  the  instructor's  standards. 

PERFORMANCE  ACTIONS:    .  ■  * 

4.0701  "  Fill -sink  with  water.     (Minimum  temperatutes) 
<4     *      4.0702       Add  detergent. 

.  4%.0703^      Imerse  pots/pSns/utensils. 
4*0704        Scrub.  *  N    -  ' 

j  *  * 

4.0-705       Rinse.     (Observe  proper  temperature)*  * 

4.0706  "Drain/dry'.  N 

4.0707  Release' water  from  sink.^ 

4.0708  Clean  sink. 

.    •  4.0709        (Use  automatic  pan  washer  method  if  unit  is  avail- 
'  .  able.)  .  . 

* 

PERFORMANCE  STANDARDS: 

Wash  pots'/pans/utensils  according  to  accepted  procedures 
meeting  the  instructor's  standards  with  no  soil  or  grease  * 
remaining  on  thn  items. 

SUGGESTED  INSTRUCTION  TIME:      6  Hours 

-  \ 
RELATED  TECHNICAL  -INFORMATION: 

-    Choosing  cleaning  agents 

r  ► 

\  '        .        ••  *  .  . 
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UNIT  4.0 
TASK  4.08 


SANITATION  AND  PERSONAL  HYGIENE 

40 

DEMONSTRATE  PROPER  PERSONAL  .a 
HYGIENE  IN  TRAINING  V 


PERFORMANCE  OBJECTIVE: 

Given  instruction,  demonstrate  /oper  personal  hygiene  to  standards* 
outlined  by  instructor.  T  v 

'(NOTE:  •     This  task  performance  may  be  integrated  with  personal  charac- 
teristics of  food  service  workers.) 

PERFORMANCE  ACTIONS: 

4.0801  Exhibit,  a  positive  attitude  toward  "good"  personal 
hygiene  practices  as  recommended  by  the  instructor.  ' 

4.0802  Identify  personal  hygiene  practices  as  recommended 
by  the  State  Health  Department,  the  Restaurant's 
Owner's  Association,  and  the  instructor.  '  '  . 

4.0803  Demonstrate  the  proper  personal  hygiene  in  food 
service  training, 

t 

•»  » 

PERFORMANCE  STANDARDS:  - 

-    In  food  service  training  situation,  demonstrate  proper  personal 
hygiene  attitude  and  performance  to  the  standard  recommended 
by  the  South  Carolina  Health  Department,  and  the  instructor, 

« 

SEE  PERSONAL  GROOMING  CHECKLIST  ATTACHED. 


SUGGESTED  INSTRUCTION  TIME:      2  Hours 

RELATED  TECHNICAL  INFORMATION:  ■ 

-    South  Carolina  State  Department  of  Health  hygiene  require-  . 
ments. 


Addendum  to  Task  4  J 


PERSONAL  GROOMING  CHECKLIST 


TTVJO  A  TTfffA  PTADV 

UiNoAl  hps  ALIUKx 

SATISFACTORY 

1 .  •  -HEAD 

CA)   Hair   cut    ( ^hnrf   fnr  Vr>r\r\ 

Service)  Hair  combed. 

(B)    No  dandruff 

(C)      HeAd.   n  P  rk"      anH   ora t-c 

•  clean.- 

t 

CD)     Hair  not  oroacv 

f 

2.^  FACE 

->  ^             (A)  Clean  qhavpn 

(B)  Clean  teeth. 

^               ( C}    CI  PAT      rl  Pfln  nnnmlavlAn 
u                         \  ^  /                   ,    wJLcall  LUIUpicAlOu, 

3.  HANDS 

CA)  Washed  clean  u^f  th  cnan 
and  watet.       -  [ 

%  

(B)  Nails  r1pfln,>       )  »' 

(C)  Nails  trimmed  fairly 
close . 

4:     BODY  ODOR 

(A)  Fresh. 

CB)    Don't  iiqp  PYrPcc*{vo 

oerftimpQ  * 

WW  Ji  Ja  U  LUC  O  . 

* 

3 ,  POSTURE 

(A)  Stand  erect. 

1             (B)  Do  not  slQuch  at  any 
time. 

r\. 

(C)  Head  up  and  shoulders1 
back. 

*- — — 

\  —  

6 .  DRESS 

(A)  Appropriate  clothes,  worn 
correctly. 

(B)  Clothes  clean. 

* 

(C)  Clothes  fit  properly. 

(D)  Shoes  shined. 

» 

Suggest e\^ersonal  hygiene  in  da Uy  work  procedures.         \  -  . 

-  'UsesoapAand  water  to  keep  hand  clean,  especially  after 

visiting) the  washroom. 
L    Keep  fingers  out/off  of  food  and  Clean  utensils. 

-  .Don'  t,  work  around  fopd  if  you  have  open,  cuts  or  sores. 

-  Do  riot  cough,  sj£t,  sneeze,  or  smoke  near  food  ar  food  con- 
~n '    tainers.  > 

•  »4      -  4  Stay  at  home  if  you  are  sick.  * 

This  checklist  and  the  suggestions  were  taken 

Haines,  Robert  G. ,  Fgod  Preparation  for  Hotels.  Restaurants ,  and 

Cafeterias,  Alsip,  IL:    American  Technical  Publishers,  p.  9-10 
1973.  *  k    .  y  9 


9 
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Addendum  to  Task  4.08 


INSPECTION  FORM 
FOOD  HANDLING  ESTABLISHMENT 


Establishment 


Date 


Manager  (Student): 


inspector  ^Student): 


DIRECTIONS:       Using  this  ftrm/  inspect  the  food  handling  establishment 
and  give  a  rating  from  the  possible  points  indicated. 


Floors: 
1. 

2. 


Unsatisfactory/  Satisfactory/ 
Needs  Improve./  Acceptable/ 
NO  YES 


constructed  tightly  and  in  good 
repair  ^ 
clean  and  no  ragged  linoleum 


Walls  an</ Ceilings: 

1.  smooth  material  of  tight  con- 
struction; good  repair 

2.  painted 

3.  clean  and  free  from  excessive 
decoration 

Doors  and  Windows: 

1.  outside  openings^ith  effective 
screens  * 

2.  *self  closing  doors 

Lighting: 

1.  *    illumination  adequate* 

2.  sufficient  outlets  properly  located 


Ventilation: 


1. 

2/ 


adequate 

clean  and  in  good  repair 


Toilet  Facilities: 

1.  toilets  not  entered  throi^glwjcitchen 

2.  dbors  selfrclosing 
.   3.  ventilation 

4.  illumination 

5.  clean  and  in  good  repair 

Storage  and  HandJLing  of  Ice: 

1.  machines  cl^an  and  in  good  repair 

2.  ice  dispenses  with  scoops 


Lavatory  Facilities: 

vl.      adequate,  convenient  to  kitchen 

and  toilets  %  (  ) 

2.  clean  and  in  good  repair  (") 

3.  warm  water  with  combination 
supply  faucet  (  ) 


4.      individual  towels 


0  ) 


5^      ventilation  and  illumination  -  (  ) 

Construction  of  Utensils  and  Equipment: 

!•      easily  cleanable  with  no  breaks, 
4  v  (  chipped  enamel,  or  corrosion  (  ) 

2.  no  rusty  or  bent  silverware  (  ) 

3.  smooth  tables,  shelves,  and 

counters  (  ) 

Storage  Space:  * 

1 .  clean  .  (  ) 

2.  no  unnecessary  articles  (  ) 

3.  contents  neatly,  arranged-and 
*  stored  above  floors  f  )- 

•  ^ 

Cleaning  of  Equipment  and  Utensils: ■ 

1.  clean  cases,  fountains,  counters, 
shelves,  tables,  sinks,,  refri- 
gerators, hoods,  etc.  (  ) 

2.  clean  cloths  used  by  employees  (  ) 

3.  cooking  utensils  adequately 
cleaned  routinely  (at  end  of 

use  or  day)  (  ) 

4.  adequate  sink  of  smooth  con- 
■*  struction  with  drainboards, 

splash-back  protection,  hot  and 

cold  water  piped  to  each  vat  (  ) 

Storage,  and  Handling  of  Utensils  and  Equipment: 

1.  no  handling  of  contact  surfaces         (  ) 

2.  stored  in  clean  place  protected 

from  flies,- splash,  dust,  etc.*       -  (  ) 

Disposal>^f^a^tes : 

1  •/    liquid  waste  disposed  of  in  ari| 

approved  manner  <         (  ) 

k        2.      garbage  in  standard  cans  with 

tight  lids  and  removed  frequently      (  ) 

3.  -     other  trash  and  rubbish  in 

suitable  receptacles  (,) 

Protection  of  Food: 

1.,      perishable  food  stored  below  45°' 

♦  F  or  held  above  140°  F  (  ) 

2.  all  food  clean,  wholesome,  free 

from  adulteration  and  spoilage  (  ) 

3.  food  kept  under  cover  (  ) 
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4. 
5. 

,6. 
7. 


no  unnecessary  handling  of  cooked  food' 
no  animals,  fowls,  rodents, 
roaches,  etc. 

apparent  flies  under  control 
floor  cleaning  only  after  closing 
or  between  meals  by  dustless  method 


Requirements  for  Employees:  ) 

1.  cleatrcoats  and  , caps,  or  special 
dress 

2.  hands  clean 

3.  good  food-handling^practices  used 
Overall  General  Appearance: 


(  ) 

(  ) 
(  ) 

(  ) 


(  ) 
(  ) 
(  ) 

(  ) 


(  ') 

(  ) 

(  ) 

(  ) 


(  ) 
(  ) 

(  r 
(-) 


Possible  Points  -  48 

Rating  (Add  up  total  checks 
in  right  colurisn^  =  ; 


Interpretation: 

r 

48  «  100%  -  Competency  Level  4 
43  =  90%  *  Competency'Cevel  3 
38  =  80%  *  Competency  Level  2 
37  =  70%  *  Competency  Level  1 
36  or  lesa  s  Competency  level  0 


■  c 
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Addendum  to  Task  408 


EQUIPMENT  CLEANING  CHECKLIST 


DIRECTIONS: 


Check  the  appropriate  column  to  indicate  whether JLccept- 
able  procedures  were  'used  (appropriate  performance). 


1.    Reviewed  or  asked  for  needed  instructions  before 
■  starting.                                                       /  > 

ICS 

2.    Turned  off. or  disconnected  fuel  sources,  / 
if  necessary.                            ^                 /•  - 

3.    Used  the  right  cleansers  and  cleaning  j 
utensils.  / 

: 
i 

V 

4.    Waited  appropriate  time  needed  for  cleansers 
to  work. 

5.    Removed  appropriate  parts  of  equipment, 
as  necessary. 

4- 

6.    Removed  all  food  or  dirt  particles,  placing  it  \ 
in  proper  containers.  y 

Ij 

7.    Soake*or  prewashed  parts,  if  necessary.  j 

— H 

8.    Used  appropriate  cleaning-  method^.  j 

t 
f 

9.    Cleaned  both  interior  and  exteriofcs^s  necessary. 

10.    Cleaned  difficult  to  get  .at  places.  i 

11.    Cleaned  all  parts  thoroughly.,^                                   I  j 

12.    Took  appropriate  safety  precautions.                 /        j  } 

13.    Reassembled  all  parts  correctly.        .               j        j f 

14.    Reconnected  fuel  sources,  as  necessary;          /          !       ;  • 

15.    Returned  cleaning  supplies  to  appropriate      /  -        !  j 
Place.                                                            /           j  [ 

Student: 


9 
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Addendum  to  Task  408 

i 

GUIDELINES  FOR  FOOD  AND  SUPPLIES  STORAGE 


DIRECTIONS:       Use  the  guidelines  to  determine  if  the  laboratpry  (kitchen) 
food 'and  supplies  are  stored  properly. 


Yes 

No 

—  s  !  ,  j  - <-  

(= 

1. 

separate  tood  into  cold  and  dry  storage.  * 

-2. 

Dry  storage  should  be  dry,  well  ventilated,  out  of 
ix .  direct  sunlight,  and  maintained  at  a  temperature  of 
*~55-65  degrees  F.  % 

i 

3. 

Drjr  storage  shelves  should  be  eight  inches  off  the 
floor  anrf  made  of  metal  (wood  often  is  used  in 
training/ facilities).    Dry  storage  shelves  arr*n<rpd  i-n? 

*            a.      prdvide  circulation  of  aif 

j          ,  b.      provide  distribution                                      1  / 

> 

\         Ac.      provide  ample  space  to  avoid  stacking  / 

1 

4. 

/    Perishable  fod3s  should  be  stored  at  38-40  degrees  F 

Bas4.c  requirements  for  refrlgeratidn  are:  7 

a.      good  air  circulation  / 

b.      relative  humidity                                       ;  / 

'          .  •            c.      temperature  regulated  / 

d.      good  -clejaning  practices  / 

e.      adaptability                                               ^  / 

6. 

Cleaning  supplies  must  be  separated  from  food  Jt/ems^  ' 

!  7- 
— 4  

Storage  of  all  food  and  supplies  must  -follow  heAltti 
and  safety  regulations  established  by  state  andf  / 
federal  laws.      „                       j                       J     /  . 

Student: 

— 1  *c~ 
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UNIT 
TASK 


COOKING 


zz 


PERFOI 


JE  OBJECTIVE: 


FOOD  PREPARATION 


methods  of  cooking,  foodstuff  X 
tuationfe  for  which  to  ooofy£  idenfri^ /'• 


Giv&h  instruction  concerning  the 

Wuiriiig  cooking,  menus  fx  sample  ... LVC  wnicn  co  ld  t 

fjymd  demonstrate  the  b/st  method/of  cooking  given  foods.*    Tfhl  method 
.qh/aen  must  be  in- agreement  witfeTthat  method,  sheeted  byVthe  -instructor 
•or  must  meet  the  instructor's  standards  proper  procedures  of  preparation 
must  be  followed,  andy&e  ^cooked  produc/must  meet  the  instructs 
standards  *  /IV  /  .  • 

^  PERFORMANCE  ACTION] 


5.0103 


5.0101/  .    Distinguish  between  dry;  moist,  a  frying  and  s* 
method  of , cooking . 

Identify  typical  methods  tf  coKmiercial 

-  baking  " 

-  brazing 

-  steaming 

-  cooking  in  liquid 

Demonstrate  proper  procedure*  of  various  methods  of 
cooking  following  standards  of  text  or  instructor. 

(NOTE:       Addendem  sheets  attached* 'to  specify 

methods  and  procedures  of  cooking  (super- 
seded by  instructor's  standards.) 

PERFORMANCE  STANDARDS:  ^  ' 

-  Identify,  and  demonstrate .the  best'method  of  cooking  given  ' 
foods. 

-  '  Distinguish  between  methods  available  and  select  the  method 

best  suited  for  given  foodstuff  and  desired  ehd  -prpdupt . 

-  Method  chosen  must  be  in  "agreement  with  the  instructor's 
choice  or  meet  the  instructor's  standards.  ,  * 

-  End  product  must  meet  industry  standards  fbr  appearance  and  ' 
appetite  appeal.  . 

SUGGESTED  INSTRUCTION^IME:      30  Hours  '  '  *    '  ,    /         *  > 


RELATED  TECHNICAL  INFORMATION: 

-  Safety  * 

-  /IJtensils^and  equipment  use 
- /  Seasoning 


Oven,  stove,  grill,/ electric  pan 


•  Addendum  A  to  Task 


/ 


METHODS  OF  COOKING 


Dist^guish^bltWeen  the  following  cooking  methods:  */*' 

/  .    6RYJ^VRoastln/'  broiling,  patrolling.        3    /  . 

MO 1SR  HEAT— Braising,  steaming/lolling  (cooking  Ath  water) 
SEEING  OR  FRYING    Pan  frying' in  shallow  grease8  or  deep  fa 
/      frying,    ■  " 


5  fy 

1\ 


BAKING — Dry  hot  air  cooking. 

-  Using  still  or  circulating  air 

-  In  open  or  closed  oven. 

-  Baking  range  250-500  degrees  F. 
,       Called  "roasting" r with  meats'. 

-  Typical  foods  include  breads, -pies ,  cakes,  cookies, 
vegetables,  meats,  and  fish. 

BRAISING-Using  a  small  amount  of  liquid  (fat,  stock,  water 
etc.)  to  slowly  cook  vegetables ^or  meats. 

-  Meats  typically  are  browned  prior  to^ cooking. 

STEAMING— Cooking  with  or  without  pressure. 
"-    May  be  used  in  conjunction  with  other  cooking  methods  or 
/     by  itself. 

1  *  ft 

COOKING  IN  LIQUID— Cooking  food  covered  with  water  (liquid) , 

-  Boiling;  parboiling  (incomplete  boiling) .  " 
Simmering:    food  kept  just  below  boiling  (+/-200 
degree^). 

-  '  Stewing 


SAUT^ING—Co 


usipg  liquids'  from  foods  befng  qooked  and  a 
/cohered  pan.  . A 

%  K  * 

i*g  by  contact  with  a  hot  surface,  with  little 
fat  (butter  or  fat)  to  prevent  sticking.  ] 
r.   (In  paftbroiling,  no  fat  is  used;  in  saute,  a  little  fat 
is  used).  -j  S. 

GRILLI^-Cooking  uncovj/red.on  a  griddle  or  in  a  pan  with 

control  of  temperature  and  time.    Typical  foods  are  eggs 
/pancakes,  and  hamburger  patties.  ' 


F^ING--Deep-fat  (Fr/nch)  and  pan  (shallow),  and  oven  frying 
-    Deef>-fat  frying7:    completely  covering  food  with  hot  fat' 

Jifeats  usually/are  breaded, 
•"'fallow  pan /ry^ng:,  Frying  using  a  small  amount  of  fat 

(+/-  1/2  inches). 
r    Oven  fryW:    Uses  less  fat  J  than  other)  methods  and  most' 
Vqften  isydsed  with  potatoes,  fish,'  an/  chicken. 


S 


78, 


96" 


Addendum  B  to  Task  5.01 
DEMONSTRATE  METHODS  OF  COOKING 


I,  Roasting: 


-  Season  (salt,  pepper)  for  penetration/ 

-  Place  meat  in  oven  fat  side  down. 

-  Brown  meat  thoroughly  (at  about  375  degrees  F)  Do  not 
sear  meat.  *  . 

-  Add  rough  garnish  when  meat  is/  browning  to  flavor  roast 
and  gravey. 

-  Add  water  only  when  necessary  to  prevent  evaporation  of 
drippings. 

^'         -    Do  not  cover  roast  (covering  will  make  a  pot  roast  by 
*  *J  eliminating  the  dry  heat),  / 

-  Ro^st  at  +/-32S  degrees  F.  (  • 

-  Turn  the  roast  (normally  only  once)\*o  it  will  rest  on 
its  natural  rack  (arched  rib  bonea) .    Do  not  place  fork 
in  roast. 

-  Baste  often. 


A. 

2.  Broil: 


Turn  flame  or  heat  to  highest  point. 

Marinate  item  in  oil  and  season  (hold  salting  of  meat). 
Place  item  on  hot  broiler  (fat  side  facing  out  of  meat) 
Broil  until 'top  of  item  is  brown. 

Turn  item  and  continue  browning  (turn  item  only  once)  , 
Do  not  pierce  meat  ,( drain  juices). 


Serve  item^hot. 


3.  Panbroile 


Season  item  (meat).  , 
Place  meat  in  saute  pari. 

Do  not  cover  (because  of  steam).  -  ^ 

Cook  at  moderate  temperature. 

Brown  one  side,  then  turn  item  and  brown  other  side.  ~ 

Pour  off  any  fat  appearing  in  saute  pan  (fat  left' in  pan 

results  in  sauteing  rather  than  panbroiling) . 

Do  not  add  liquid  (adding  liquid  results  in  braising  not 

panbroiling)  Keep  pan  as  dry  as  possible. 

Cook* until  item  is  done 


Braise: 


-  Place  meat  in  braising  pot. 

-  Season. 

-  Brown  meat  thoroughly. 
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Addendum  B  to  Task  5.01 
(Con't.) 

•a 


-  Add  liquid  (to  just  cover  meat). 

-  Cover  braising  pot  (to  contain  flavor  and  cook  meat 
evenly) .. 

-  Cook  continually  on  range  or  in. oven.  Keep'braiser 
covered . 

-  Cook  at  low  temperature  (250  degrees  F  +/-). 

-  Cook  until  meat'  is  tender. 

Cook  in  liquid: 

-  Cover  item  with  liquid. 

-  Season. 

-  Do  not  cover  pot  (covering  shortens  cooking  time  and 
stock  becomes  cloudy,  item  may  not  be  as  firm  when 
sliced). 

-  Add  enough  garnish  'for  flavor. 

-  Simmer  item  at  about  200  degrees  F. 

♦Stey: 

r 

-  Cut  meat  into  uniform  pieces  (cubes)* 

-  Season. 

-  Brown  meat,  if  desired.  , 

-  Cover  meat  with  liquid  (stock  or  water) . 

-  Cover  stewing  pot  (to  reduce  cooking  time  and  preserve 
flavor) . ' 

,  -    Cook  at  low  temperature  (+/-250  degrees  F) . 

-  Add  vegetables  (cooked  or  uncooked  depending  on  product 
desired). 

-  Cook  until  tender  and  attractive  appearance. 
Saute  (pan  fry) : 

Seasoa. 

-  Pass  through  flour,' if  flesired. 

-  Do  not  cover  (covering  will  cause  steam). 

-  Brown  meat  in  small  amount  of  fat  on  one  side  (heat 
grease  prior  to  placing  in  pan) . 

-  Turn  and  brown  (golden)  second  side. 

-  Cook  at  moderate  temperature  for  crispness  and  eye- 
appeal. 

Fry  in  deep  fat:  ;  i 

-  Turn  on  kettle  and  set  thermostate  at  350  degrees  F 

Bread"  item,  as^pplicable.  ' 

-  Shake  item  when  placed  in  fry  basket  to  remove  breading 
and  lower  basket  into  hot  fat. 

-  Fry  until  item  is  golden  brown. 
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Addendum  B  to  Task  5.01 
(Con't.) 

-  Drain  off  excess  grease  so  item  will  be  crisp  and  more 
digestible. 

-  Clarify  fat,   (if  applicable). 

9.  Bake: 

-  Prepare  item  (vegetables)  for  baking. 

-  Bake  vegetables  until  they  are  slightly  soft  following 
recommended  temperature  and  time. 

10.  A.      Boil  fresh  item: 

-  Prepare  item  (fresh  vegetables)  for  boiling. 
,                 -    Cook  in  amounts  not  to  exceed  10  pounds  of  prepared  raw 

fresh  vegetables. 

j  -  ~    Cook  vegetables  by  simmering  until  just  Pender.  Follow 

exact  coo&ing  time. 

B.    „  Boil  frozen  item: 

-  Thaw  at  room  temperature  or  in  refrigerator  overnight,  as 
applicable! 

-  Cook  in  amounts  no  larger  than  10  pounds; 

-  Add  1  teaspoon  of  salt  per  quart  of  water  used. 

-  Add  vegetables  to  boiling  water,  adjust  temperature  to 
return  water/ vegetables  to*  boil. 

-  Begin  timing  when  vegetables  start  to  boil.  * 

-  After  cooking,  drain  part  of  liquid,  add  butter/ 
margarine.  ^ 

11.  A.      Steam  fresh  item: 

-  Prepare  item  (vegetable). 

-  Place  in  steamer,  according vto  directions. 

-  Cook  according  to  standard  (directions). 

-  After  cooking,  drain  off  part  of  liquid,  add  Sutter/ 
r  margarine;  add  salt,  if  desired. 

B.      Steam  frozen  item: 

-  1  Thaw  item.  '  • 

-  Cook  frozen  item  according  to  recommendations/standards. 

-  After  cooking,  add  butter/margarine;  add  salt,  if 'de- 
sired. 

12.  Baking:         .  , 

"*    Prepare  foodstuff,  adjust  standard  recipe  as  necessary. 

-  Preheat  oven. 

-  'Follow  baking  instructions  in  recipe  book,  etc.,  adjust 

standard  recipe  time,  etc.,  as  necessary. 
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Addendum  B  to  Task  5.01 
(Con't.) 


Sources  include:    Haines,  Robert  G.  ,  Food  Preparation  for  Hotels, 

Restaurants ,  and  Cafeterias,  Alsip,  iL:    American  Technical  Pub- 
lishers, Inc.,  pp  48-67,  1981,  as  wfelL  as  V-TEC  Catalogs  and  t 
competency-based  materials  developed  by  other  educational  institi 
tions . 
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UNIT        .6.0  TERMINOLOGY  IN  FOOD  PREPARATION 

SERVICE 

s 

*. 

TASK  6.01  USE  STANDARDIZED  TERMS  IN  FOOD 

PREPARATION 


PERFORMANCE  OBJECTIVE:  t 

Given  instruction,  use  standardized  food  preparation  terms  to  describe 
the  utensils,  foodstuff,  food  products*  and  standardized  .procedures  in 
food  preparation  with  90  percent  accuracy  initially  and  100  percent  at 
the  end  of  training.  ,  , 

PERFORMANCE  ACTIONS: 

6.0101  Correctly  identify  and  use  terms  for: 
*   -  Cleaning 

-  Cutting  v  . 

-  Measuring 

-  Assembling 
H  '                   -  Cooking 

-  Small  kitqhen  utensils  or  equipment 

6.0102  Use  the  tenrte  with  100  percent  accuracy  at  the  end 
of  the  training  period  (completion  of  2nd  year). 

PERFORMANCE  STANDARDS:  .  ' 

-  Define  and  use  correctly  the  terminology  for  cleaning,  cutting, 
measuring,  assembling,  cooking  etc.,  in  foqd  service  prepara- 

i  tion. 

-  100  percent  accuracy  at  end  of  second  year* of  training. 

SUGGESTED  INSTRUCTION  TIME:     29  Hours 

»  *     r  * 

POSSIBLE  I^TRUCTIONAL  ACTIVITIES: 

.  -    Students  define  and  use  terms  by  a  weekly  developmental  plan 
/  or  as  new  food  preparation  topics  are  introduced. 

-  Students  develop  notebook  of  given  terminology. 


Addendum  to  Task  6.01 


SUGGESTED  STANDARD  FOR  TfcRMS 
CLEANING  TERMS 


CHILL-to  refrigerate. 

RINSE— to  hold  under  cool  running  water  or  dip  into  clean  standing  water 

to  remove  loose  dirt  particles. 
SCRUB— to  use  a  vegetable  brush  to  clean  the  outside  of  a  vegetable  such 

as  a  potatoe. 

SOAK-to  .put  food  in  enough' liquid  to  cover  for  a  certain*  length  of  time. 


CUTTING  TERMS 


BREAK— to  devide  lettuce  or  othlr  salad  greens  into  pieces. 
CORE— to  remove  the  seeds  and  the  core  or  an  apple. 
CUBE — to  cut  into  pieces  of  uniform  size.  # 

CUT— Cut-to  divide  food  into  small  pieces,  •  ' 

DICE— to  cut  into  cubes. 

GRATE— to  rub  food,  such  as  lemon  or  orange  peel,  against  a  grate  to. 

obtain  fine  particles.  * 
GRIND— to  put  food  through  a  food  chopper,  sometimes  called  a  meat 

grinder. 

JULIENNE— to  cut  or  chop  into  matchatick  size  pieces. 
MASH    to  pulverize  by  pressing  and  working  with  a  wire  or  flat-headed 
utensil, 

MINCE — to  cut  or  chop  into  very  small  pieces 

PARE — to  cut-off  the  outside  covering,  using  a  knife. 

PEEL-to  strip  off  the  outside  covering  without  using  a  knife. 

POUND— to  beat,  meat  with  a  mallet  or  the  e'dge  of  a  saucer  to  break  the 

connective  tissue  and  make  the  meat  more  tender. 
SHRED— to  cut  into  narrdw  strips  with  a  knife  or  shredder. 
SLICE — to  cut  acrossv  in  flat  pieces. 
TEAR — to  pull  salad  greens  into  pieces. 

WEDGE— to  cut  into  the  shape  of  a  wedge.    This  means  that  each  piece  is 
thick  at  -one  end  and  thin  at  th^  other. 
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'Addendum  to  Task  6.01 


SUGGESTED  STANDARD  FOR  TERMS  (Con't.) 


MEASURING  TERMS 


r. 


SIFT — to  separate  into  fine  particles  with  a  sieve. 
PACK — to  push  food  material  firmly  down  in  the  measuring  cup. 
LEVEL  OFF— to  move  the  level  edge  of  £  spatula  across  the  .top  of  a  con- 
tainer, scraping  away  the  excels.  * 
SOFTEN— to  let  better,  margarine,  05.  shortening  stand  at  room  tempera- 
ture until  it  is  soft  enough  for  measuring  or, use  in  a  recipe. 
MEASURING  SPOONS— set  of  spoons  used  to  measure  small  quantities  of  in- 
gredients.   Set  usually  contains  1/4  teaspoon,  1/2  teaspoon,  1  tea- 
spoon, and  1  tablespoon. 
LIQUID  MEASURING  CUPS— glass  or  plastic  see-through  cups  marked  at  1/4, 

1/3,  1/2,  2/3,  3/4,  and  one  cup; 
SOLID  AND  DRY  INGREDIENT  MEASURING  WPS— nested  cup  set  that  contains  " 
1/4  cup,  1/3  cup.  1/2  cup,  and  1  cup;"  - 


CHART  OF  EQUIVALENT  MEASURES 


3  teaspoons 

-  1  tablespoon  3 

4  tablespoons 

=  1/4  cup  j 

1  cup 

=1/2  pint  or  8  liquid  ounces 

4  cups 

=  1  quart 

*16  clips' 

=  1  gallon 

COMMON  ABBREVIATIONS 


t-. 

teaspoon 

T. 

3 

tablespoon 

c. 

3 

cup  r 

Pt. 

pint 

qt. 

3 

quart 

\  Ral. 

3 

gallon 

o 
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Addendum  to  Task  6.01 
SUGGESTED  STANDARD  FOR  TESMS^fCon 1 1 . ) 
'     ASSEMBLING  TERMS 


1 


BEAT    to  make  a  mixture  smooth  using  an  up  and  over  motion  with  a  spoon 

or  using  a  rotary  or  electric  better. 
•BLEND — to  thoroughly  combine  two^  or  more  ingredients. 
BREAD — to  roll  in  bre^d  crumbs,  such  as  breading  pork  chopsV 
BRUSH«to  spread  melted  fat  with  a  pastry  brush. 

CREAM    to  soften  and  blend  until  smooth  and  light  by  mixing  with  a  spoon 
or  electric  mixer.    Usually  applies  to  fat  and  sugar. 

CRUMB--to  coat  with  crumbs  or  top  with  crumbs,'  such  as  a  casserole  dish. 

CUT  IN — to  break  fat  into  small  .particles  by  using  two  knives  or  a 
pastry  blender. 

DILUTE    to  lessen  the  strength,  thickness,  or  flavor  or  a  mixture,  * 

usually  done  by  adding  water. 
DIP~to  plunge  into  liquid  or  a  dry  ingredient  until  covered,  then 

remove  quickly. 

DISSOLVE— to  combine  or  mix  a  solid  ingredient  with  a  liquid  until  a 

solution  is  formed. 
DOT — to  cover  with  small  particles,  a6  to  dot  with  butter.' 
FOLD    to  gently  combine  two  ingredients  using  an  up  and  over  motion  with 

a  spoon.  - 
CREASE — to  rub  pan  lightly  with  shortening  or  cooking  oil. 
KNEAD—pressing,  folding,  and  stretching  the  air  out  of  dough  *nd  make 
*      it  smooth;  t 

LEAVEN—to  make  light  by  an  agenf ,  suchr  as  yeast  or  baking  powder. 
MIX — to  combine  a  number  of  ingredients. 
RINSE —  to  increase  in  vdlume  or  size.  **- 
SCALE — to  measure  by  scale.  ' 

SEASON— to  add  salt,  pepper,  spices,  or  other  seasonings  to  improve  the 
taste. 

TOSS— to  mix  lightly  by  lifting  the  ingredients  for  a  salad,  using  a 

for£  to  avoid  bruising  the  vegetables  or  fruits. 
WHIP— -to  rapidly  beat  'cream,  eggs,  or  gelatin  dishes  to  incorporate  air 

and  increase  volume. 


Addendum  to  Task  6.01 

ft 

SUGGESTED  STANDARD  FOR  TERMS  (Con't.) 
•  COOKING  .TERMS 
BAKE — to  cook  in  an  oven.  % 

BARBECUE — simmer  meat  in  a  spicy  sauce  or  coating  meat  with  a  spicy 
-*         sauce.  .  "* 

BLANCH    t6  dip*  into  boiling  water,  making  \he  skins  of  fouits  .and  

vegetables  easier  to  remove.        •  ~ 
B0IL~to  cook  in  water  or  other  liquid  until,  bubbles  rise  continuously 

and  break  on  the  surface. 
BRAISE    to  cook  slowly  in  a  covered  utensil  in  a  small  amount  of  liquid 

or  steam. 

BROIL— to  cook  by  exposure  to  direct  heat  on  a  grill  or  live  coals. 
BROWN— to  make  food  become  brown  by  roasting,  baking,  frying,  or  broiling. 
DRIPPINGS— the  fat  or  juice  that  comes  out  of^meat. 

DRY  HEAT  COOKERY — to  cook  meat .products  without  water.    IncItWes  broiling, 

roasting,  and  frying. 
FRY— to  cook  in  fat. 

GRILL — to  cook  by  direct  heat.  '  * 

MELT — to'  liquify  by  heat. 

MOIST  HEAT  COOKERY— using  wat^in^cooking  a  food  product.  Includes 
stei/ing,  braising,  barbecuing,  pot-roasting,  and  poaching. 

PANtBROIL — to  cook  uncovered  on  a  hot,  ungreased  surf aceT^sually  a 
frying  pan. 

PAN-FRY— to  cook  in  a  small  amount  of  fat.  ^ 
PARBOIL — to  boi]£^ntil  partially  cooked.     *  ^ 

.POACH— to  cook  in  a  hot  liquid,  ^using  precautions  to  retain  shape. 
POT-ROASTING — to  cook  meat  in  a  covered  container  to  which  a  small 

at&eunfc  of  water  has  been  added. 
PRE-HEAT— to  heat  an  oven  to  the  correct  temperature  before  putting  (the 

food  in  to  cook. 
ROAST— to  bake  meat. 

SAUJK — to  brown  Guickly  in  a  small  amount  of  fat,  turning  often. 
KTCtD — to  heat  to  a  temperature  just  below  the  boiling  point. 
SlM^ER — to  coofc-4n  a  liquid  at  a  temperature  of  about  185  degrees  F. 

Bubbles  form  slowly*  and  break 'below  the  surface. 
STB^M — to  cook  in  steam-with  or  without  pressure » 

STEEP— to  let  stand  in  liquid  below  the  boiling  point  in  order  to  bring 

out  flavor,  color,  and  other  qualities. 
STEW-r-to  simmer  in  a  small  amount  of  liquid.  # 
STIR — to  giix  food  in  a  circular  motion. 
TOAST- — to  brown  by  means  of  dry  heat. 


O  *  .  88 


J  •  X  » 

Source:      Cincinnati  Public  Schools,  Exploring  Careers  in  Hospitality 
and  Food  Service',  Bloomingham,  IL:    McKnight  Publishing 
6,0-.,  pp.  255-262,  1975.  8 

See  also:  Ray/  Maj^y  Frey,  and  Lewis,  Evelyn  Jones,  Exploring  Professional 
.Cooking,  Peoria,  IL:    Charles  A.  Bennett  Co.,  Inc.,  1980. 
(For  recommended  terminology) 
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,  UNIT -7.0 
STANDARDIZED  RECIPES 


UNIT 


TASK 


7.0- 


7.01 


\ 


STANDARDIZED  RECIPES 


WEIGH  AND  MEASURE  STAPLE, 
INGREDIENTS 


T 


PERFORMANCE  OBJECTIVE:  \ 
*  •  . 

Given  appropriate  measuring  and  weighing  equipment,  scales  if  necessary, 
standardized  measuring  cups  and  spoons  in  varying  sizes;  measure  and 
weigh  two  each  liquid  and  dry  ingredients  as  selected  by  the  instructo<T~ 
A  checklist  will  be  used  to  rate  performance  and  all  items  must  receive\ 
an  acceptable  rating. 


PERFORMANCE  ACTIONS: 

7.0101  Gather  supplies  and  equipment. 

7.0ld2  Measure  dry  ingredients. 

7.0103  Measure  liquid  ingredients. 

7.0104  Weigh  dx^  ingredients. 

7.0105  Weigh  ^liquid  ingredients. 
>7.0106  Record'weights  &nd  measures, 

performance  Standards  :  * 

-    Using  measuring  and  weighing  equipment  and  supplies  furnished, 
measure  and  weigh  two  each  dry  and  liquid  ingredients. 

SUGGESTED  INSTRUCTION  TIME:      6  Hours  / 


RELATED  TECHNICAL  INFORMATION: 

-  ^Weighing 

-  Measuring 

-  Working  factor 


UNIT 
TASK 


7.0 
7:01 


STANDARDIZED  RECIPES ' 

WEIGH  AND  MEASURE  STAPLE  INGREDIENTS 
(Con't.)  . 


CHECKLIST 


( 


Weigh  and  Measure  Staple  Ingredients 


ACTIVITY 

!  RATING 

!  Acceptable 

1  Unacceptable 

1. 

Used  proper  type  of  cup  for 
each  ingredient. 

i 

2: 

Spooned  dry  ingredients 
lightly  into  measuring  cup. 



3. 

Leveled  off  cups  and  spoons  j 
containing  dry  ingredients  j 
with  a  straight  edge*  I 

4. 

Measured  liquids  in  proper  I 
type  of  measuring  cup.-                  '  ! 

5. 

Measured  liTquids  on  level              :                     •  i 
surface*                                        :  ! 

6. 

Measured  liquids  at  eye -level.      f  i 

 1 

7*. 

Used  properly  balanced  scales.      •  ■  j 

a. 

1  j 

Recorded  weights  and  measures       \  j 
accurately.                                    |  j 

i 

} 


9 
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UNIT 
TASK 


7.0 
7.02 


XL 


STAN. 

USE  STANDARDIZED  RECIPES 


PERFORMANCE  OBJECTIVE:  : 

Given  instruction,  read  and'use  standardized  recipes  used  in  commercial 
cooking  to  produce  final  food  products.    The  interpretation  of  the  " 
recipe  and  the  procedures  followed  must  be  accurate  and  the  final  ' 
product  must  be  to  the  instructor's  standards. 


PERFORMANCE  ACTIONS: 

7.0201       Identify  sources  of  recipes. 


7.0202 


7.02O3 


7.0204 


Interpret  standardized  recipe.  Define  parts  of 
•  recipe* 

Identify: " 

-  Measuring  devices 

-  Ingredients  > 

-  Cooking  methods 

-  Method  terms 

-  Temperature 

-  Time 

Use  standardized  recipe  to  prepare  food  product. 


PERFORMANCE  STANDARDS: 


Use  standardized  recipe  to  prepare  food  product  following  the 
recipe  with  100  percent  accuracy  and  producing  a  final  food 
product  acceptable  to  the  instructor. 


SUGGESTED  INSTRUCTION  TIME:      6  Hours 


RELATED  TECHNICAL  INFORMATION: 

-  Measuring 

-  Cooking  methods 

-  Terminology 


9 
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UNIT  7..0    •  STANDARDIZED' RECIPES 

«  * 

TASK  7.03  CONVERT  RECIPE  TO  LARGE  OR  SMALLER 

PRODUCT 

 r-^-_  X  :  :   :  ; 

6 

PERFORMANCE  OBJECTIVE:  %  •  * 

x  •  , 

Given  a  simple  recipe  and  proper  instructions, '  convert  the  recipe  to  a 
product  (a)  twice  as  large  as  the  original  product  and  (b)  one-half  the 
size  as  the  original,  using  metric  or  American 'standard  measures.  The' 
recipe  must  be  converted  to  the  correct  amount  and  unit  of  Measure  with 
100  percent  accuracy.         '  «• 

-  „  * 

PERFORMANCE  ACTIONS: 

7.0301       Interpret  recipe. 

.  7.0302       Convert  each  ingredient  in  the  recipe  to  twice  as 

large  as  the  original  recipe. 

7.0303       Convert  each  ingredient  in  the  recipe  to  one-half 
the  original  recipe. 

PERFORMANCE  STANDARDS: 

-  Using  the  recipe  provided  by  the  instructor,  convert  the  ' 
recipe  into  one  that  will  yield  a  product  twice  as  large  as 
the  original. 

-  Using  the  same  recipe,  reduce  to  one-half  the  original. 
SUGGESTED  INSTRUCTION  TIME:      12  Hours 


RELATED  TECHNICAL  INFORMATION: 

Standard  recfpe  ' 
Standard  yield 
Standard  portion 

-  Standard  procedures 

-  *  Measurement* 


SUGGESTION:        Use  a  . standardized  recipe  for  100  servings  to  help 
>   students  learn  conversion. 
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•  Addendum  to  Task  7,03 
COMMON  CAN  SIZES  AND  APPROXIMATE  MEASURES 


SIZE 

APPROX.  CONTENTS 

APPROX.  MEASURE 

PRODUCT 

No.  10 

6.5-7  lbs. 

3  qta. 

Fruit  and  Veftetablos 

Wo.  5 

2-3  lbs. 

1  qt. 

Fruit  Juices  and  Soups 

No.  2 

1  lb .  4  oz . 

2  1/2  cups; 

Juicos.  Soups.  Fruits*. 

t.  —  ■   ,   :                            -   .             some  VoRetabl08 

No.  303 

1  lb. 

1  pt. 

Fruit.  Vegetables,  and 

— —  ,                                                               Soup  j 

i 

EQUIVALENTS 

2  ea. 

No.  5         cans  ■ 

1 

4  ea. 

No.  2  IV 2  cans 

I  No.  10  can 

5  ca  • 

No . .  2  ctfflrs 

7  eij. 

No.  303      cans  - 

m 

LADIES  SIZES  AND  MEASURES 

Size  . 

!    Approx.  Portion  Wt. 

1/2  cup 

f                 2  02. 

1/2  cup 

4  oz. 

3/4  cup* 

I                6  02. 

1  cup 

1           %     8  02. 

*4 


SCOOP/DIPPER  SIZES  AND  MEASURES 


Scoop/Dipper 

Size  i  Approx. 

Portion' Wt. 

No.  8. 

'  5 

oz. 

No.  10 

!  4 

oz. 

No.  12 

oz. 

No.  16  . 

2  1/2 

"    No.  24 

1/2  oz. 

No.  40 

'1 

02. 

»  lj.'i 


Addendum  to* Task  7.03 


EQUIVALENT  WEIGHTS  AND  MEASURES 
FOR 

COMMON  FOODS 


FOOD 

1  WEIGHT 

MEASURE 

Bananas 

1  lb. 

3 

iarRo 

Butter,  fats 

1  lb. 

2 

cups  & 

Cheese 

1  lb. 

3 

cups,  diced;  (4  cups, 

Cocoa 

I  oz . 

2 

grated  for  American) 
T.  plus  2  t„ 

Chocolate 

1  oz. 

1 

square 

Dates 

10  oz. 

2  cups 

Eggs,  average  size 
flour,  bread 
Potatoes  , 

1  lb. 
1  lb. 
1  lb. 

10 
4 

oggs 
cups 

Rice 

Sugar.,  brown,  packed 'firmly 

•    1  lb. 
1  lb. 

4 
2 
2 

mod. 
cups 
1/4  cups 

Sugar,  confectioners' 
Sugar,  grandulated 

1  lb.. 
1  lb. 

3 

1/2  cups 

|  Tomatoes 

1  lb. 

.  2 
4 

lM  cups  ~~ 
small 

T  -  Tablespoon 
t  m  teaspoon 


EQUIVALENTS  FOR  OFTEN  USED  MEASURES 


3  t. 

1  T. 

1/2  oz 

16  T. 

1  cup 

8  oz 

1/2  pt. 

-2  cups 

2  pta. 

1 ,«. 

 — 

A  cups 

4  Qts. 

1  Gal. 

ROUNDING  OFF  FRACTIONAL  OUNCES 


.00  - 

.09 

0 

oz . 

.10  - 

.29 

-  1/4' 

oz . 

:30  - 

.50 

1/2 

oz . 

.60 

.79 

-  3/4 

oz . 

.80  - 

.99 

1 

oz . 

Example: 

Measure  is  1.45  oz.    Use  1  1/2  oz. 


Student : 


DIRECTIONS  J 


Product  Name: 


Class; 


Da  to: 


WORKSHEET  FOR  ADJUSTING  STANDARD  RECIPE 


Directions  for  adjusting  standard  rocipp:    Take  number  of  servings  desired  and  divido  by 
yield  of  standard  recipe  (typically^S,  50,  or  100,  but  may  bo  another  number).  The 
result  is  a    working  factor."   Multiply  the  "working  factor"  by  standardized  recipe 
amounts  to  obtainsfhe  amounts  o£  ingredients  needed.  >  > 


amounts  to  obtainsfhe  'amounts  ojf  ingredients  needed. 
 ^   Product  Yield : 


servings 


Portion  Slice 


-0 


IhRredlonte 

Portions  „ 
Desired  T 

Product 
Yield 

m  Working 
Factor  .  ' 

^  Amount 
Specified 

Amount 
Needed 

"Method 

'»  * 

<  * 

\ 

c 

z — 1 — v — ■  

— ,  ^  

• 

Note 

Substitute 
I  terns 

 L 

L 

Courtesy:    Uoy  I.  Springer,  Oroenvlllo  Technical  Collugo 
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Addendum  to  Task  7.03 


RATING  A  RECIPE 


DIRECTIONS:        Select  a  recipe  and  In  the  blanks  provided,  write  the  * 
name  of  the  recipe,  the  source  from  which  it  was  taken, 
and  the  page  number. 

Rate  the  recipe  on  each  item  as  1,  2,  or  3. 

1  ^  *3 

(low)  •  (high) 

Record  the  rating  on  each  point  by  circling  the  number  in 
the '  right-hand  column.    Add  these  lvalues  to  find  the 
1  .         .  total  score.  s  . 


Name' of  Recipe 
Source 


Page  number 


RECIPE  SELECTION 


1.  Simplicity 

2. t  Clarity 

i 

i 

3 •  Completeness 


4.  Variety 
t 


-  Recipe  terms  are  easy  *to 
understand  and  interpret 

-.a.  Listing  of  ingredients 

in  order  for  use 
-,b.  Directions  are  easy  to 

understand  and  follow  . 

-  Complete  information  on  « 
method  of  preparing  and 

■  cooking 

-  a.  Cooking  time  stated  when 

applicable 

-  b.  Definite  temperature 

given  when  applicable. 

-  c.  Quantity  or  numb.er  of  . 

^servings  given 

-  Variety  and  interest  added 
to  recipe  by  giving  vafi-  , 
atioi\s 


(l^w) 


RATE 
(Circle) 


 (high) 

2    ,  3 

2-  3 
» 

2  -3 


2 
2 
2 


3 
3 


98  11? 


5,  Content 


6.#*  Organization 


7.    Design  and 
Make-up 


8.  Reliable 


Addendum  to  Task  (Con't.) 

RATE 
(Circle) 
(low)  ~~  (high) 


RECIPE  SOURGE 


Information  free  s-?oa'<bias 
or  exaggeration' 

Recipes  are  orderlyvar-  : 
ranged  according  to  types 
of  food 

c 

f 

a.  Attractive  design,*  has» » 
eye  appeal 

b.  Format  easy  to  handle^  J 
display,  and  store 

c.  Illustrations  are  at-  * 
tractive;  good  color; 
up-to-date }  eye  catching 

Source  of  authority  cited 
for  testing  recipes     ,  , 


2 
2 

2 
2 
2 


3 
3 

3 
3 
3 


RATING 


TOTAL  SCORE  '.=->  J  

(Add  numbers 'circled) 


42  -  Excellent 
36-41  Very  Good 
28-35  Acceptable 
14-27  Poor  choice 


Competency  Level  4 
Competency  Level  3 
Competency  Level  2 
Competency  Level  1 


Student: 
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UNIT  8.0 
EQUIPMENT 


9 

ERIC 
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UNIT  8.0         %  EQUIPMENT 


TASK  8.01 


DEMONSTRATE  USE  OF  EQUIPMENT 


 ; — ^  :  :  

PERFORMANCE  OBJECTIVE: 

Given  supplies,  equipment,  and  operation  instructions;  demonstrate  use 
of  given  food  preparation  equipment  in  accordance  with  manufacturer 1 s 
and  instructor's  procedures. 

SEE:  Attached  addendum  for  list  of  typical  equipment. 

PERFORMANCE  ACTIONS: 

8.0101  Assemble  supplies  and  equipment. 

8.0102  Explain  purpose  of  equipment. 

8.0103  State  name  of  equipment.  * 

8.0104  Identify  the  major  parts  and  controls  of  the  equip- 
ment* ) 

8.0105  Identify  safety  precautions  to  be  taken  with 
equipment. 

*  .  r 

8. .0106       Test  equipment  for  workability. 
8 •  P 107       Operate  equipment. 

|      '         (NOTE:    Following  safety  precautions.) 


8.0108 


Clean  equipment  af.ter'use  at  end  of  day. 


PERFORMANCE  STANDARDS:  , 

-  Demonstrate  < the  proper  operations  of  and  proffeiJhres  to  be  used 
*  %     with  given  food  service  equipment  meeting  manufacturer 1  s  end 

instructor's  .standards.  ■  «  T,- 

-  Equipment  mu^st  be  cleaned  after  use  or  at  end  of  the  day,  so 
it  is  free  of  food  soil  and  grease.  w?*  r 

•* 

SUGGESTED  INSTRUCTION  TIME:      12  Hours 


RELATED  TECHNICAL^  INFORMATION.: 


w  -  Manufacturers  instruction  manual    '  ' 

-  Safety  precautions*  for  operating  equipment 

o  I  "  101  ( 120 
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TYPICAL  FOOD  SERVICE  IMPLEMENTS/UTENSILS 
(Secondary*  Level) 


LARGE,  STATIONARY,  OR  ELECTRI6AL  EQUIPMENT 


Automatic  bretfer 

Automatic  coffee  urn  or-tea  urn 

Automatic  steamer  and  broiler 

Blender. 

*  Convection  ovens 

Conventional,  commercial  oven,  electric  and  gas 
Cooler 

Deep  freezer 

Deep  fryer  < 

Dishwasher,  electric 

Electric  juice  extractor 

Food  cutter  or  chopper 

Garbage  disposal 

Grill,  griddle 

Grinder,  electric 

Hot  top  , 

Microwave  oven 

Slicing  machine 

Steam  table 

Toaster,  individual  or  conveyer 
Waffle  iron 

Some  it^ms  listed  may  be  used  primarily  for  orientation,  or  maybe 
omitted  from  a  specific  program.  ** 
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,    CHECKLIST  FOR 
PREVENTIVE  K&INTENANCE 


Addendum  to  Task  8.01 


I 

3. 

A. 
5. 


Yes 

Reads  manufacturer's  instruction  manual.  "  *,  (  ) 
Operate  'equipment  properly.  (  ) 

Uses  equipment  for  purpose  for  which  it*  was 
designed.  f'\ 

Keeps  equipment  clean  at  all  timea^.  ("  ) 

t  r 

Check  for  repairs  regularly.  * 

Makes  min£r  adjustments.  t  (  ) 

^  -  s ,  > 

Reports  out-of-order  equipment.  (  ) 

Able  to  identify  when  to  have  equipment 
inspected  and  serviced  by  a  reliable  service 
organization.       *  •  (  ) 


(  ) 


(If  used  for  student  rating) 
Student: 
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NOTE 


SANITATION  -  CLEANING  -  SAFETY  -  ORIENTATION  TO  -USE  OF 
UTENSILS  AND  EQUIPMENT 
_  •  MAY  BE 
INTEGRATED  AND  OVERLAPPING 

Sanitation  and  cleaning  of  food  service  utensils  and  equipment,  use  of 
utensils  and  equipment,  and  food  preparation  using  the  equipment  and 
utensils  may  be  separately  described;  however,  training  (performance) 
may  be  integrated  and  overlapping. 

The  individual  instructor's  method  of  developing  students'  skills  and 
knowledge  may  vary.    For  example,  the  sanitation,  cleaning,  safety,  and 
operation  of  given  utensils  and  equipment  may  be  learned  as  food  is 
prepared  usihg  the  required  equipment  and  utensils. 
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UN"  9.0  UTENSILS 

TASK  9.01 


USE  AND  CARE  OF  FQOD  SERVICE  HAND 
UTENSILS 


PERFORMANCE  OBJECTIVE:  r 


* 

Given  instruction  concerning  identification,  use,  and  care  of  kitchen  * 
hand  utensils;  from  given  utensils,  select  and  demonstrate  the  proper 
use  and  care  of  food  service  utensils  for  given  applications.  Utensils 
must  be  selected  and  used  according  to  procedures  given  by  instructor  or 
textbook, 

•  (N0TE:  .     See  attached  addendum  for  listing  of  hand  utensils.') 

PERFORMANCE  ACTIONS:  — -     *  . 

9.0101  v  Identify  a  minimum  of  12  given  food  preparation  hand 

utensils* 

9.0102  Select, and  properly  use  food  service  hand  utensils 
for  given  situation,     (e.g.,  serve  soups,  whip 
ingredients,  pick  up  food  or  ice,  drain  vegeta- 
bles. . .) 

a.  .     cutting  utensils 

b.  baking-  utensils 

c.  'serving  utensils 

9.0103  Show  how  to  properly  care  for  and  store  utensils. 
PERFORMANCE  STANDARDS : 

* 

-  Properly  select' by  sight  and  name  12  food1  service  utensils  for 
.  a  given  food  preparation  job  (given  utensils  from  which  to 

choose) . 

-  Demonstrate"proPer  use  -of  the  utensil  meeting  instructor's 
.standards.  •  .  , 

SUGGESTED  INSTRUCTION  TIME:      12  Hours  -    *  ' 

RELATED  TECHNICAL  INFORMATION: 

-  Standardized  names  for  utensils 

-  Standardized  uses  of  utensils 
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TYPICAL  FOOD  SERVICE  IMPLEMENTS /UTENSILS 


(Secondary  Level)  • 

(Some  Items  listed  may  be  used  primarily  for  orlentatl 
or  may  be  omitted  from  a  specific  program.) 

CUTTING  IMPLEMENTS' 

< 

Boning  knife 

Butcher  knife  ■  , 

Butcher's  steel 

Carving  set 

Clam  knife 

Cleaver  , 

Eggsllcer 

Oyster  knife 

Paring  knife 

Pastry  wheel 

Pie  or  cake  knife 

Potato  or  vegetable  peeler 

Roast  beef  sllcer 


FOOD  HANDLING  IMPLEMENTS 
Food*  tongs 

Hot-cake  or  meat  turner  f 
Kitchen  fork 

STIRING,  SERVING,,  SCARPING,  AND  SPREADING  IMPLEMENTS 

*  .  -  x  * 

Ladle 

Melon  ball  or  parlslenne  scoop 
Pierced  kitchen  spoon 
Plastic  scraper 
Potato  masher,  hand 
Scraper  or  4°ugh, cutter  ' 

Skimmer  * 
Slotted  kitchen  spoon 
Solid  kitchen  spoon 

Spatula  or  palette  knife,  flat  and  offset  ■  * 

Metal,  plastic,  and  rubber  paddles 


FOOD  PREPARATION  IMPLEMENTS 

Box  grater 
China  cap 

Colander  ^  ^ 

Hand  meat  tenderlzer 
Strainer 

Whip,  Wire,  French  and  piano 
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MISCELLANEOUS        „  _ 

Can  opener,  manual 

Cold  food  server 

Dining  dishes  and  u tens &s 

Fire  extinguisher 

Serving  dishes  and  utensils 

Vacuum  cleaner  (available) 


COOKING  UTENSILS 
Bake  paiJ^  , 

Bun  fillet  steamer,  proofing  cabinet 

Double  boiler 

Frying  or  saute1  pan 

Iron  skillet 

Roasting  pan  , 

Sauce  pan 

Sauce  pot 

Sheet  pan 

Skewer 

Steel  skillet  . 
Stock  pot  . 
Coffee  pot 


BAKING  IMPLEMENTS 

Flour  sifter 
Pastry  bag 
Pastry  brush 
Pastry  tubes 
Pie  and  cake  marker- 
Rolling  pin 


PASTRY  IMPLEMENTS 

Dough  cutter 
Frosting  spatula 
Pastry  wheel 

Rolling  pin     *  '  ^ 

Sifter  -  ' 

Whip  and  paddles    •  ' 
Pastry  blender 


MEASURING  DEVICES  ' 

Baker's  scale  '. 
Measures 
Measuring  cups 
Portion  Scale 

Scoop,  ice  cream  dipper  '  127 
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Addendum  to  Task  9.01 


RECOMMENDATIONS  FOR  USING  CUTLERY 


1. 
2. 
3. 
4. 
5. 
6. 
7. 
8. 
9. 


Cut  away  "from  the  body. 

Dry  a  knife  with  the  sharp  edge  away  from  you. 

Always  work  with  a  cutting  board. 

Keep  knives  in  a  storage  rack. 

Don't  try.fc^  catch  a  falling  knife. 

Don't  place  knives  in  a  sink. 

Keep  knives  sharp . 

.Match  the  knife  with  th£  appropriate  job. 

Always  pick  up  a  knife  by  the  handle. 

When  using  a  knife,  keep  your  mind  on  what 
you  are  doing. 


Yes 


Ko 


These  recommendations  'may  be  used  as  a  guideline  to  rate  the  learner. 


* 
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UNIT  10.0 


FOOD  PREPARATION  - 
SHQ£T  ORDER,  FAST  FOODS,  PANTRY,  AND  CATERING 


C 
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UNIT  10.0 
TASK    •  10.01 


FOOD  PREPARATION 
PREPARE  BEVERAGES 


PERFORMANCE ^OBJECTIVE : 

Given  instruction,  necessary  equipment  and  supplies,  and  standardized 
recipes;  prepare  the  following  types  of  beverages: 

"Tea  _  - 

Coffee  * 

-  Fruit  or  vegetable  juices 

-  Cocoa  and  Chocolate 

-  Milk  beverages 

SEE:    Accompanying  Checklist. 


PERFORMANCE  ACTIONS 


10.0101  Identify  different  beverages  typical  to  commercial 
i  food  service.  * 

10.0102  Describe  the  basic  methods  of  .preparing* the  more 
popular  "commercial  food  service  bever|r|es: 

-  Cpffee  -  Milk  beverages 

-  Tea  -  Punch  } 

-  Fruit  or  vegetable  juices 

10.0103  Brew  (steep)  tea  and  serve  it  so  tfcere  is  no  le«f 
sediment  present.    *A11  appropriate  checklist  items 
must  be  acceptable. 

(a)  Make  tea  using  loose  tea 
v  (b)  Make  tea  using  commercial  tea  bags  i 

The  tea'  must  not  be  bitter  or  served  neither  hot  or 
.cold.  / 

10.0104  Brew  coffee  using  the  drip  maker,  perculator,  vacuum 
coffee  maker,  or  urn.    The  coffee  must  be  neither 

#    watery  bitter  in  flavor,  must  have  few,  if  any,  * 
;  -     coffee  grounds  present,  and  must  be  served  at  a 
v        suitable  temperature* and  be  pleasing  to  taste. 

10.0105  Prepare  fruit  juices  and  vegetable  juices *so  the 

-  ingredients -are  evenly  mixed  and  dissolved  and  so 
there  are  no  seeds  present. 

(a)  Prepare  beverages  from  powders  and  frozen 
juices  following  the  recipe  for  the "beverage  • 

►  and  amount  to  be  served. 

(b)  Prepare  fresh  fruit  and  vegetable  juices  by 
recipe  and  for  the  amount  to  be  served.  The 
finished  juice  should  be  pleasing, to  taste  and 
not  bitter.  ' 
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TASK^ • 


UNIT 


10.01 


10.0 


FOOD  PREPARATION  / 
PREPARE  BEVERAGES  * ( Con  *t . ) 


.0106  Make  hot  milk  beverages  that  are- not  scorched,-  that 
thoroughly  a$e  blended  with  no  lumps  or  undissolved" 
particles.  The  beverage  must  be  served  hot  but  not 
scalding  and  must  be  free  of  "skin"  on  top.  Proper- 
methods  of  preparation  prior  to  servicing  must  be 
followed. 


10 .,0107     Make  punch  with  ingredients  that  are  combined 

evenly,  that .is  garnished,  and  served  very  cold. 
Use  the  (a)  syrup  method  or  (b)  quick  method  and  . 
follow  recipe  and  proper  serving  methods. 


PERFORMANCE  STANDARDS :  "  /  - 

•   .  •        r  - 

-  Prepare  required  beverages  to  standards,  typical  of  commerci 
food. service  work  to  be  judged  by  checklist  and  to  meet  in- 
structor's standards  ((approval) . 


SUGGESTED  INSTRUCTION  TIME:      6  Hours 


RELATED  TECHNICAL  INFORMATION: 


Hot  and  cold  beverage  service 
Recipes 

Methods  of  preparation  '  " 
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Addendum  to  Task  10*01 


BEVERAGE  EVALUATION  CHECKLIST 


DIRECTIONS: 


Wyite  the  name  of  the  beverage  evaluated  on  the  blank. 
Place  a  check  in  the  appropriate  box  to,  the  right  of  each 
criteria.    ftrite  ±n  any  comments  that  you  think  are 
appropriate. 


Beverage 


Criteria 


jAppetizinp 


i 


No 


Yes  I \    )  Comments 


Color 


!  L. 


Clear 
Muddy 


Good  droma 
Flavor : 


Too  sweet 


Too  tart 
Too  weak 


Too  strong 
Just  right 


Serving 


Attractively  served 


Attractively  garnished 
Appropriate  temperature 


Student  cook: 
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UNIT  10.0  *     fOOD  PREPARATION 

* 

TASK  10.02  %   *  MAKE  PUNCH    .  * 


PERFORMANCE  OBJECTIVE: 


Given  a  recipe  and  access  to  needed  ingredients,  measuring  cups  and 
spoons,  a  large  stirring  spoon,  a  punch  bowl,  ice  ring  and  garnishes; 
make  punch.    The  punch  ingredients  must  be  combined  evenly,  garnished,' 
and  very  co£d.    The  punch  must  be  suitable  for  th^  given  event.  * 


PERFORMANCE  ACTIONS: 


10.0201  Make  judgment  on  type*of  punch  appropriate  for  event 
to  be  catered. 

10.0202  Read  (or 'select)  recipe/  •  ,  - 

10.0203  Assemble  necessary  materials'. 

10.0204  Make  punch  using  one  of  the  following  methods 
depending  on  ingredients:  / 

a.  SYRUP  METHOD 

(1)    Combine  sugar, and  specified  amount  of  < 
water  in  a  saucepan.    Bring  to  a  boil  and 
allow  to  boil  for  the  specified  time 
period. 

v  (2)    Cool  mixture.    When  cooled,  pour  the 
'mixture  into  the  punch* bowl  or  large 
Container.    Add  all  other  ingredients 
except  tKe  carbonated  beverages,  ice  cream 
or  sherbert,  garnishes  and/or  ice. 

b.  '      QUICK  METHOD 

(1)  Chill  all  ingredients  before  mixing. 

(2)  Pour  fruit  juices,  or  water/ into-  punch 
bowl  or  other  large  container.    Stir  until 
blended  well.       .      m  \  / 

(3)  Place  back  into  refrigerator  until  serving 
time/  J 

10.0205  -  Immediately  before  serving,  add  the  carbonated  ,/ 

beverage  and/or  small  chunks  of  ice  cream  or  sher-  ' 
bert  and  stiV  until  well-blended.  . 


10.0206     Add  garnishes  and  ice.' 
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UNIT 
■  TASK 


10. 0 
10.02 


FOOD  PREPARATION 
MAKE  PUNCH  (Con't.) 


PERFORMANCE  STANDARDS : 

-    Make  punch  by  the  syrup  or  quick  method  uaiiig  given  informa- 
tion, recipe,  ingredients',*  and  supplies.    Meet  instructor's 
• x  standards. 


SUGGESTED  INSTRUCTION  TIME:      2  Hours 


UNIT      ,     10 -°     *  FOOD  PREPARATION 

TASK  10.03  .  PREPARE  SALADS 


PERFORMANCE  OBJECTIVE:  ,  • 

Given  a  standardized  recipe  per  salad  type,  necessary  ingredients  and 
equipment,  prepare  at  least  one  each  of  the  following  types  of  salads: 
An  appetizer,  main  course,  and  a  side  dish.    The  salad  must  have  eve 
appeal,  attractive  color,  be  palatable,  and  have  good  texture. 

I 

(a)  The  appetizer  salad  should  not'  satisfy  the  appetite,  but 
be  light  in  character  and  appealing. 

(b)  The  side  dish  salad  should  offer  contract  with  the  rest 
of  the  dinner  without  being  too  sweet. 

(c)  The  main  course  salad  should  be  any  reasonable  com- 
bination of  fish,  meat,  vegetables,  dairy,  gelatine,  or 
other  products  that  have  good  texture,  flavor,  and  color. 

standards^"  Sh311  **  Checkllst  and  s*ould  «eet  instructor's 

PERFORMANCE  ACTIONS:  . 
»  » 

-10.0301     "Gather  quality  ingredients  and  supplies.     (Or  use 
ingredients  supplied  by  instructor.)  • 

10.O302"     Follow  recipe  to  prepare  required  salad  or  salads. 
£s<?e  Rating  Checklist/ 

PERFORMANCE' STANDARDS :  • 

-    Using  given  ingredients  'and'  following  standardized  recipe  per 
'        ^    salad  type;  prepare  6ne  each  of  the  following  types  of  salads: 
(a)    appetizer,     (b)    main  course,  and    (c)    side*>Jish  so  the 
salad  has  good  eye  appeal,  is  attractive  in  color,  p&a table, 
and  has  good  texture.  '  r 
,     -    A  checklist  will  be  used  to  rate  *alad  preparation  skills 


SUGGESTED  INSTRUCTION  TIME:      18  Hours 
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Addendum  to  Task  10\03 


\ 


CHECKLIST  \# 
SALAD  PREPARATION  ' 


DIRECTIONS: 


For  each  salad  being- evaluated ,  indicate  the  type  of 
salad  and  the  main  ingredient (s).    Under  eactfsalad,  rate 
it  according  to,  the  seven  characteristics,  using  the  key 
at  the  bottom  of  the  page.    Total  the  tatings  given  and  / 
use  the  legent  determine  how  successful  -the  individual  or 
groups  .was  in.  salad  preparation. 


SALADS 


u 

<D 

0) 

4J 

N 

V) 

(3 

•H 

u 

c 

c 

xs 

3 

M  H 

u 

C  0 

<U  =*= 

a> 

a 

'a  q 

4J 

a  * 

•H 

iH 

iH 

< 

~< 

Simple,  but  colorful 

Fresh  ingredients 

— V 

Artistically  arranged 

Flavor,  texture,  &  color  balance 

Attractive  fbrm  ifeed  (not  flat) 

"i 

Well  chilled            •                .    '  . 

Attractive — eye  appealing 

V 

TOTALS  r 

f 

RATINP  KEY 


1       2  3 

4       5     *  " 

Poor  

— Excellent 

LEGENT   

Salad  Chef  . 

Chef's  helper  * 
Satisfactory 

Needs  supervision  and  improvement 
Needs  further  training   


Skill  Level  Total 
4.  *  35-29 
3  '  28-22 
2  21-15 
1  14-06 
0  7-1 


Salad  Character 


Acceptable 

-  Needs  Improvements 

Base 

i 

Qody  . 

i 

Dtessin^ 

1   B 

Garnish 

9 
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Addendum  to  Task  10,03 


DIRECTIONS: 


CHECKLIST 
TOSSED  SALAD  RATING  SHEET 

*  '  * 

(a)  Serving  1  ~  Prepare  ingredients,  store  each  sepa- 

rately in  (Tightly  covered  container, 
and  refrigerate.    Mix  just  before 
serving, 

(b)  Serving  Z  —  Prepare  ingredients,  mix,  store  in- 

^  Uncovered  container,  and  refrigerate. 

Serve  the  two  salads  and  receive^  rating. 


SERVING  I 

SERVING  2 

Good 

Poor 

Good 

Poor. 

Bright,  attractive  color  * 

Crisp  texture 

Distinct,  fresh  taste 

> 

«  7 
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0NIT~""    "10.0        ~    ~~"  FOOD  PREPARATION  -  FRUITS  AND  VEGETA- 

BLES , 

TASK  10.04  -  ...    MAKE  UNCOOKED  SALAD  DRESSINGS 


PERFORMANCE  OBJECTIVE:    *  % 

Given  a  recipe  and*  access  to  ingredients,  a  measuring  cup  and  spoons;  a 
bottle,  jar,  or  mixing  bowl  with  lid;  and  a  rotary  beater,  electric' 
mixer,  or  blender;  make  an  uncooked  salad  dressing.    The  ingredients  of 
the  dressing  must  be  evenly  distributed.  f 

PERFORMANCE  ACTIONS:         •     .  > 
10.0401      Read  the  recipe, 
i       10.0402      Assemble  the  necessary  equipment  and  ingredients. 

1*0.0403  .*  Measure  the  ingredients  according  to  the  recipe. 

W 

10.0404      Combine  the  ingredients  according  to  one  of  the 
following  methods: 
t  a.      METHOD  1' 

(1)  Place  all  ingredients  in  a  bottle  or  jar. 

(2)  Cover;  shake  vigorously  until  ingredients 
are  thoroughly  combined. 

(3)  Place  in  the  refrigerator. 

v  (4)    Shake  vigorously  each  time  before  using, 

b.      METHOD  2 

I  v  -  <!)'   M1*  dry  ingredients  in  a  mixing  bowl  or 

(  .blender. 

(2)  Add  oil  and  vinegar  alternately,  beat  n 
•   constantly  with  a  rotary  bea'tet,  electric 

mixer  or  blender.  • 

(3)  Place  in'a  container  with  a  tight-fitting 
lld»  refrigerate  until  ready  to  serve. 

'I  ' 

PERFORMANCE  STANDARDS  i 

-  Make  an  uncooked  salad  dressing  with  ingredients  that  are 
evenly  distributed.  . 

-  Finished  product  must  meet  instructor's  standards  and  be  ' 
.pleasing  to  taste.     (Typically  an  orientation  or 

_    familarizat-ion  task  since  prepared  dressings  are  used.) 


SUGGESTED  INSTRUCTION  TIME:      2  Hour 


Orientation  or  familiarization  task.  Typically,  prepared  dressing  is 
used.    Students,  however,  should  be  able  to  make  dressing  if  required.. 
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UNIT  10.0  FOOD  PREPARATION 

TASK  10.05  PREPARING  SALAD  DRESSINGS  ; 


PERFORMANCE  OBJECTIVE:  * 

Given  a  standardized  recipe,  necessary  materials  and  equipment;  use  the 
proper  techniques  to  prepare  at  least  one, each  of  the  following  types  of 
dressings ;^(a)  French,  (b)  mayonnaise,  and  (c)  cooked*    Dressing  should 
meet  commercial  food  standards  and  all  itemsvon  a  rating  checklist 
should  be  acceptable* 

PERFORMANCE  ACTIONS: 

10*0501      Gather  supplies  and  ingredients. 

10.0502  M^x  ingredients  following  standardized  recipe. 

4  I 

10.0503  Cook,  If  applicable. 
PERFORMANCE  STANDARDS: 

/  * 

y  *  -    Using  a  standardized  recipe,  supplies,  and  equipment  provided; 

prepare  one  each  of  the  following  types' of  dressings:  (a) 
French,  (b)  mayonnaise,  and  (c)  cooked. 
^  -    All  items  on  checklist  should  be  marked  "yes.1* 

,  SUGGESTED  INSTRUCTION  TIME:      2  Hours 


*Orlentatlon  of  familiarization 'task.  Typically,  prepared  dressing  is 
used.    Students,  however,  should  be  able  to  make  dressing  if  required. 


* 


9 
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CHECKLIST 


Addendum  to  Task  10.05 


"A 


SALAD  DRESSING 


DIRECTIONS: 


Check  the  salad  dressing  prepared  using  the  following 
criteria.  .  Place  the  check  in  the  appropriate  ^column  < 
to  the  righ-t  of  each  question* 


Frerifch 

Mayonnaise 

Cooked" 

Other  • 

NO 

Yes 

No 

Yes 

No  , 

Yes 

.Yes 

1.    Do^s  the  dressing 
a<fd  flavor  to  the 
salad? 

2.    Does  the  dressing 
provide  food 
value? 

3.    Does  the  dressing 
help  in  diqestion? 

4."  Does  the  dressing 
improve  palat- 
ability? 

f 

< 

5.     Does  the  dressing  - 
have  the  proper 
consistency? - 

6*    Does  the  dressing 
appear  attractive 
and  appetizinq? 

7.     Does  the  dressing 
consist  of  the 
appropriate  pro- 
portions of  acid, 
fat,  and  season-  A 

"*i£ngs?  1 

: 

ERIC 
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-UNIT       „  10-.  0  FOOD  PREPARATION 

TASK  10.06  PREPARING  GARNISHES* 


PERFORMANCE  OBJECTIVE:  >  '  " 

Given  a  food  to  be  garnished  and  access  'to  fresh  fruits  and  Vegetables, 
reference  books,  a  vegetable  brush,  a  paring  knife, "a  vegetable  peeler 
an  apple  corer,-  a  spoon,  a  radish  roser,  a  melon  bailer,  a  canape 
cutter,  ascorbic  acid,  a  bowl  of  ice,  and  paper  towels;  prepare  a 
garnish  for  the  food.    The  garnish  must  be  edible,  free  from  blemishes, 
or  discoloration,  and  cut  uniformly. 

.  ,     •  j 

PERFORMANCE  ACTIONS:  '  ' 

10.0601  Select  appropriate  garnish. 

10.0602  Assemble  necessary  ingredients  and  materials. 

10.0603  Wash  garnish  ingredients,  dry. 

10.0604  Remove  stems,  cores,  peels,  and  seeds. 

10.0605  Cut  fruits  and  vegetables  in  desired  shapes. 

10.0606  Treat  fruits  and  vegetables  that  darken.. 

10.0607  Crisp  cut  fruits  and  vegetables  in  ice  water. 

10.0608  brain- fruits  and  vegetables  on  paper  towel.  ■ 

10.0609  Place  fofcd  to  be  served  on  a  serving  platter. 

10.0610  Place  garnish(es)  attractively  on  food  to  be  served. 

PERFORMANCE  STANDARDS  : 

* 

-  -    Prepare  appropriate  garnishes  for  given  foods  from  given 
ingredients . 

-    Instructor's  standards  applies.  •  ' 

SUGGESTED  INSTRUCTION  TIME:      12  Hours 


CHECKLIST  ACCOMPANIES  THIS  TASK  %. 

*  ( 
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SUGGESTIONS  FOR  GARNISH 


DOT? DAD  ATTHM 

Curls 

Carrots ,  ,Celery 

Rings  * 

ureen  ireppers,  unions 

Pan  c 

Whole 

Cheery  Tomatoes,  Ripe  Olives,  Green  Olives, 

Stuffed  Olives,  Gerkins,  Green  Onions, 

Pickled  Onions,  Radishes,  Cauliflower  Flowerets 

Sticks  or 
Strips 

,Carrot&,  Cucumbers,  Celery, 
Green  Pepper 

Twist 

Cucumber  Slices,  Pickle  Slices, 
Tomato  Slices 

Slices 

Pickles*,  Tomatoes ,  Onions 

*  Source:    Haines)  Food  Preparation  for  Hotels,  Restaurants ,  and 
Cafeterias ,  p.  86. 


CHECKLIST 


GARNISHES 


DIRECTIONS: 


Rate  the  garnishes  made  by  asking  tjie  following 
questions  about  each  garnish  item.     Place  a  check 
under  the  "no"  or  "yes"  column  to  the  right  of  each 
question. 


No  , 

Yes 

1.     Does  the  garnish  add  eye  appeal  to  the 
finished  product? 

2.     Does  the  garnish  help  improve  the  flavor 
of  the  finished  product? 

3.  .  Has  the  garnish  been  kept  simple? 

4.     Does  the  garnish  aid  in  stimulating 

the  appetite?                                   "  ' 

5.     Is  the  garnish  edible? 

ERIC 
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UNIT  10.0    *  FOOD  PREPARATION  .  " 1 

TASK  10.07  MAKE  RELISHES 

:  

PERFORMANCE  OBJECTIVE: 

Given  a  recipe  and  access  to  ingredients,  a  paring  knife,  a  food  chop- 
per, grater,  or  blender,  a  bowl,  clean  cloth,  tongs,  and  other  necessary 
supplies;  make  a  relish.    The  relish  must  be'  crisp  in  texture,  not  30ft 
or  mushy  and  must  be  bright  in  color.  x 

PERFORMANCE  ACTIONS;*  .  -  ^ 

10.0701  {lead  the  recipe  about,  making  a  relish. 

/ 

10.0702  Assemble  the  necessary  supplies.  ' 

10.0703  Wash  and  drain  the  fruits  and 'vegetables. 

10.0704  Remove  any  stems,  pits,  seeds,  cores',  skinS,  and 
blemishes. ' 

10.0705  Cut,  chop,  or  grate  relish  ingredients  according  to 
I  the  recipe.    Place  ingredients  into  container. 

10.0706  Make  brine  solution  according  to  recipe. 


-  10.0707      Cover  relish  ingredients  with  brine  solution;  soak 

{  for  the  time  recommended  in  the  recipe. 

10.0708  Drain  off  bsrine;  rinse  well  with  water. 

10.0709  Combine  and  heat  spice  and  vinegar 'mixture  according 
1  to  recipe. 

10.0710  ;  If  appropriate,  chill  prior  to  serving. 
PERFORMANCE  STANDARDS:  ^  %  ' 

Using  ingredients  and  supplies  provided  by  the  instructor  to 
make  a  relish  f^J 

tr 

SUGGESTED  INSTRUCTION  TIME:      2  Hours 


*** 
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UN11      .10.0  FOOD  PREPARATION  •  ' 

TASK  10.08  „  ADD  FINISHING  TOUCHES  TO  PREPARED 

FOODS       '  , 


PERFORMANCE  OBJECTIVE:  ' 

*  •  s 

Given  a  variety  of  prepared 'foods,  proper  Instructions,  amtappropriate 
garnishes;  add  finishing,  touches  to  a,  minimum  of  four  dishes:'  a  salad/ 
fruit,  vegetable,  and  meat  dish.'   The  finished  touches,  must  enhance  the 
color,  flavor,  texture,  and  overall  appearance  of  the  dish  as  iudzed  bv 
the  instructor.  ■-■ 

PERFORMANCE  ACTIONS :  \  !  " 

10.0^01      Gather  supplies  and  food  items  required;  * 
10.0802,.  Clean  and  trim  garnishes  (if  required^. 

10.0803  Drain  liquid  from  garnish  (if  .required) . 

10.0804  Arrange  food  items  near  appropriate  garnishes.  ' 

10.0805  Add  finishing  touches  to  prepared  foods. 

PERFORMANCE  STANDARDS: 

-    Using  a  variety  of  prepared  foods  and  materials  furnished  by 
the  instructor,  add  finishing  touches  to  prepared  foods. 

SUGGESTED  INSTRUCTION  TIME:      2  Hours 


r 


UNIT  10.0 
.     TASK  10.09A 


FOOD  PREPARATION 
PREPARE  "SANDWICH  FILLING 


PERFORMANCE  OBJECTIVE:  '  . 

Given  standardized  recipe,  ingredients,  and  equipment;  prepare  sandwich 
filling  for  the  estimated  use. 

PERFORMANCE  ACTIONS: 

10.0901      Assemble  recipe,  ingredients,  an£  equipment.. 

"10.0902     Following  standardized  recipe,  using  ingredients? 

supplied,  make  sandwich  filling  from:         -  v 

~  meat  "  eggs  -  vegetables  " 

-  poultry  -  cheese 

-  fish/shellfish       -  lunch  meats 

PERFORMANCE  STANDARDS: 

?    Prepare  sandwich  filling  according  to  standardized  recipes  • 
from  given  ingredients. 

-    Filling  will  be  judged  by  instructor  based  on:  Recipe 
followed,  .taste,  texture,  appearance,  slices  or  spreads 
easily,  thoroughly  cooked.  .  .  • 

SUGGESTED  INSTRUCTION  TIME:      6  Hours 


.  Ho 
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UNIT  10.0  FOOD  PREPARATION 

TASK  10.09B       \  ■      MAKE  SANDWICHES 

 :  ■  —  £  ;  

;   ■   %  .   

PERFORMANCE  OBJECTIVE:  « 

\      "  *  / 

Given  sandwich  ingredients  and  condiments;  *a  mixing  bowl  an4  spooh,  a 
sandwich  spreader,  and  slicing 'knife;  prepare  the  following  type/of 
sandwiches:    Cold,  toasted,  and  grilled.    A  standardized  product/ should 
result^* 

(Equipment  used  may  include  skillet,  oven,  broiler-oven,  waffl«/-ir 
griddle.)   ,  ,  \ 


)n,  or 


PERFORMANCE  ACTIONS: 

10.0901  ,   Assemble  necessary  ingredient^  and  equipment. 

10.0902  Prepare  sandwich  filling  according  to  Recipe, 

10^0903     Make  sandwiches:  , 

a.  Cold  type  / 

(1)  Spread  bread  with  condimer/t. 

(2) .    Spread,  slice  pf  bread  with  sandwich  ■ 

'filling  or  spread or  lay  slices  of  cold 
*  cuts  on  bread.       '  .  r 

(3)  Place  condiments  oh  top /of  filling. 

(4)  Place'  top  slice'af  bread  on  sandwich. 

b.  Toasted  .'.  -  r 

(1)  Spread  bread  lightly  with  soft  butter  or 
margarine.  / 

(2)  Spread  or  place  sandwich  filling  betweejn 
bread  slices.  ,  , 1    '  * 

(3)  Place  sandwiches  under  broiling  unit  of 
oven,  etc.  /   ,  » 

(4)  Toast  both  sides"  op  spndwich. 
x  c.      Grilled  sandwich     •   '  f 

(1)  Melt  butte^or  margarine. 

(2)  Saute  sandwich  o^i  both  sides. 

10.0904  t  Cut  sandwich,  as  appropriate. 

10.0905  Serve  or  prepare  for  serving.; 


PERFQRMANCE  STANDARDS: 

-  Using  given  ingredients  and  necessary  -materials;  prepare  cold, 
toasted,  and  grilled  sandwiches  that  are  standard  in  appearance 

-  Performance  will  be  rated  by  a  checklist  and  all  applicable 
items  must  be  rated  "acceptable." 
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UNIT         m  10.0 
'     TASK  J£.09B 


FOOD  PREPARATION 

MAKE  SANDWICHES  (Con't.) 


SUGGESTED  INSTRUCTION  TIME:  l^rHours 


RELATED  TECHNICAL  INFORMATION: 

-    Prepare  toast  by  oven,  broiler,  and  toaster  method 


TYPICAL  SANDWICHES  PREPARED  IN  TRAINING 


Chili  Burger 
Grill  Cheese 
Hamburger , 


Ham  Sandwich 
Hot  Dogs 
Subs 


CHECKLIST 
SANDWICHES 


DIRECTIONS: 


Evaluate  sandwiches  made  by  the  following  checklist.. 
, Compare  the  product  with  the  .questions  below  and  .place 
,  a  check  under  the  appropriate  "no"  or  "yes"  column. 


RATING 


t-            s-    •                   i  ~p 

No 

Yes 

1.    Is  the  bread  moist /but  not  wet? 

2.    Bread  was„  not.  soggy  or  greasy? 

3.     Is  the  bread  unblemished  and  not  torn? 

4.    Are  the  fillings  generous?             ,  \ 

•  5.    Was  a  thin  layer  of  margerine  spread,  on  the  bread  before 
'the  filling  was  added?            1  * 

6.    Was  bread  kept  moist  by  placing  a  damp  cloth  in  it? 

-+ 

7.    Were  the  fillings  prepared  lust  before  using  them? 

8.  .  Was  filling                     \  . 

(a)     Spread  evenly  (if  spreads*  &  fillings)? 

(b)     Sliced  evenly  (if  cold  cuts)? 

(c)     Free  of  grease  (if  hot  meals)? 

(d)     Browned  and  thoroughly  cooked  (meats)? 

Are  the  crusts  trimmed  from  bread? 

10.    Are  the  flavors  well  blended? 

o 
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UNIT  10.0  FOOD' PREPARATION 

*  • 

TASK  10. 10  PREPARE  APPETIZERS 


PERFORMANCE  OBJECTIVE: 


Given,instruction,  .nehessary  equipment,  and  ingredients;  prepare  a 
rei^red  selection  of \appetizers  representing  a  selection  from:  Canapes, 
cocktails,  hors  d'oeuvtes,  dips,  petit  salads,  relishes,  and  spup3. 


I 

PERFORMANCE  ACTIONS: 


10.1001  Prepare  canapes  (finger  foods): 

a.    •  Usd  thin  base,  crackers  or  fancy-cuts;. 
,  b.      Prepare  ^ell-Seasoned  spread. 

c.  Products  should  be  easy  to  handle  and  have  a  ' 
fresh  appearance. 

d.  Arrange  for  serving  in  an  attractive  tray  and 
gaynish  appropriately. 

10.1002  Prepare  cjocktails:     (Fruit  or  seafood)- 

a.  Prepare  tart  fruit  cocktail  for  service  with  a 
meal. 

b.  Prepare  seafood  cocktail  and  appropriate  sauce. 
*   c.      Chill  cocktail  before  -serving. 

d.      Serve  as  fresh,  colorful,  and  appetizing  in 
appearance. 

10.1003  Prepare  hors  d'oeuvers: 

a.  Prepare  small  bits  of  food  products  such  as 
sausages,  cheese,  etc.,  and  serve  hot  or  cold, 
prior  to  meal. 

b.  Serve  picks,  etc.,  for  eating  of  hors  dfoeuvers. 

c.  Products  should  harmonize  with  meal. 


10.1004 
t 

PERFORMANCE  STANDARDS: 


Prepare  dips,  salads,  relishes,  and  soups  as  appetize 


Using  given  ingredients  and  following  given  standardized 
recipes;  prepare  required  appetizers  that  are  stall  and  dainty, 
pleasing  in  flavor  and  aroma,  arid  'with  attractive  color. 
The  prepared  appetizers  should  pass  the  checklist  attached. 
Dips  must  be'  creamy  and  well-blended  throughout  and  of 
consistency  so  ^t  will  not  drip "or  run. 
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UNIT 
TASK 


10.0 
10.10 


.    FOOD  PREPARATION. 

PREPARE  APPETIZERS  (Con't.j  . 


SUGGESTED  INSTRUCTION  TIME:      12  Hours 

RELATED  TECHNICAL  INFORMATION:  ,  .         •'   "*  < 

-    Seven  classification  of  appetizers:* 

}•      Canapes — small  bits  of  well-seasoned  food  spread  on  * 
a  cracker  or  fancy-cut  piece  of  toast, 
*  2v      Cocktails:    Fruit  or  seafood. 

3.N    Hors  D'Oeuvers— hot  or  cold  bit  size  belts' that  can  tye 
eaten  with  picks  or  with  the  fingers.  \  ■  >* 
**""4.      Dips.  > 
»5.      Petit  salads  (Sefc  salads). 
6.      Relishes  (See  relishes). 
1    ?.  v  Soups  (See  soups)./  (Designed  to  stimulate  appetite.)  . 

CHECKLIST  »  *  . 

APPETIZER/ SANDWICH  TRAY^ 


DIRECTIONS : 


Prepare  appetizers  and  sandwiches  and  arrange  them  on 
trays.    Evaluate  the  finished  product  according  to  the\ 
checklist'  by  marking  "no"  or  "yes"  in  the  appropriate 
column;  , 


No 

*  Yes 

1 .    GENERAL  APPEARANCE     ■  „ 

(a)    Articles  grouted  by  colors  or  shapes. 

(b)    Food  stimulates  one's  appetite. 

(c)    Food  is  easily  accessible.    '  .. 

(d)    Food  is  garnished  attractively.  * 

2.    APPETIZER  (If  prepared) 

(a)    Small  and  dainty/ 

(b)    .Eaten  with  finger^  or  cocktail  picks. 

(c)    Pleasing  flavor  and  aroma. 

(d)    Pleasing  color  or  color  combination. 

3.    SANDWICH  TRAY  (If  prepared)  ' 

(a)    Sandwiches  moist  and  tender,  but  not  wet. 

0?)    Sandwiches  attractively  ait  or  trimmed* 

(c)    Pleasant  flavor  combination. 

(d)    Pleasant  color,  or  color  combination. 

4.  DIPS 

(a)    Creamy  and  well-blended  throughout. 

' (b)    Must  have  consistency  so  it  will  not  drip  or  run. 

0 
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01,11  10 «°  "  POOD  PREPARATION*  . 

.     .  '  ^   \     •  DEEP  FAT  FAT  -  SHORT  ORDER 

>ASK  10.11 


COOK  VEGETABLES  AND  FRUITS  BY  DEEP 
FAT  FRYING 


PERFORMANCE  OBJECTIVE: 

v Given  fruits  and  vegetables',  proper  equipment  and  supplies,  ingredients, 
and  standardized  recipe;  deep  fat  fry  at  least  two  different  fruits  and 
vegetables  as  selected  by  the  instructor.    The  fried  foods  should  be 
firm,  relatively  free  of  fat,  of  good  color,  and  taste  fresh.  Per^ 
formance  will  be  judged  by  the  instructor. 

PERFORMANCE  ACTIONS:  '  '  i-i — ' 

10.1101  Gather  supplies  and  equipment  and  ingredieirts/ 

10.1102  Measure  fat. 

10.1103  Place  fat  in  deep  fat  fryer.' 

10.1104-     Heat  fat  to  desired  temperature  (typically  325  to 

360  degrees!  F)  (for -blanching  and  375  degrees  F  for 
French  f  r5ies  and  onion  rings)  • 


10.1105  Br^ad  or  batter  foad\  as  applicable. 

10.1106  Place  correct  amount  of  food  in  fryer.' 

10.1107  Fry  to  desired  doneness  for  types  of  food  arid  cut, 

10.1108  Remove  from  hot  fat  arid  drain  on  paper  towel  and 
cut,  as  necessary.  - 

PERFORMANCE  STANDARDS:  * 

»  * 

%  -    *  ' 

-  'Using  given  supplies,  equipment,  and  ingredients:  cook  two 

fruits  or  vegetables  by  deep  fat  frying. 
.  t         -    The  fried  vegetables^  fruits  must - be  crisp  in  texture, 
-  evenly .browned,  and  must  not  be  greasy  to  the  touch. 

SUGGESTED  INSTRUCTION  TIME:  -  6  Hours 

RELATED  TECHNICAL  INFORMATION:  . 

-  Identify:  (a)    Lard  ,  ,  , 

'«•'      (b)    Vegetable  shortening* 
jyf  (c)    Vegetable  oils  '  ' 

-  Identify  rancid  fat  and  how  'to  prolong  life  of  fat 

-  Demonstrate  breading  of  foodstuff  . 
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111111  10,Q  ,    '  •    FOOD4  PREPARATION 

DEEP  FAT  FRY  -.SHORT  ORDER 

v *  *  V 

TASK   /      10.12  ,  '   '  COOK  FISH  AND  POULTRY  BY  DEEP 

..  .       — ^  r-  i  FAT-FRYING1"   -   


PERFORMANCE  OBJECTIVE: 

V  V  '  •  ' 

Given  the  necessary  fish  or  poultry,  proper  equipment  and  supplies,  ' 
Ingredients,  and  standardized  recipe;  deep  fat  fry  at  least  one  fish  or 
poultry,  as  selected  by  the  instructor.    The  fried  food  should,  be  firm, 
relatively  free  of  fat,  of  good  color,  and  jiaste  fresh.    Performance  . 
will  be  judged  by  the- instructor rs  standards. 

PERFORMANCE  ACTIONS: 

10.1201      Gather  supplies  and  equipment  and  ingredients. 
,  10.1202      Measure  fat.  "*  " 

10.1203  Place  fat  in  deep  fat  fryer.  -* 

10.1204  Heat  fat  to  desired  temperature  (typically  325-360 
degrees  F). 

10.1205  Buead  or  .batter  food,  as  applicable/ 

I0>Jr206      Place  correct  amount  of  food  in  fryer.   *  ■ 

-v 

10.J20/  '  Fry.  to  desdred  doneness  for  types  of  food  and  cut. 

10*1208    .Remove  from  hp.t  fat  and  drain , on  paper  towel,  and? 
cut>  as  necessary. 

PERFORMANCE  STANDARDS: 

-  Using  given  supplies,  equipment,  and  ingredients;  cook  a 
minimum  of  one  fish  or  poultry  by  deep  fat  frying.'  f 

-  The  fried  fish  or\poultry  must  be  crisp  in  texture evenly  " 
browned,  and  must  not  be  greasy  to  th$  touch  (minimum  fat- 
absorption).  ,  * 

SUGGESTION  INSTRUCTION  TIMS:    6  Hours 

RELATED  TECHNICAL  INFORMATION:  '  '  '    -      .  " 

-  Select  fat:    Lard,  vegetable  shortening,  vegetable  oil? 

-  Identify  rancid  fat^and  how  to  prolong  life  or  far.  - 

-  Demonstrate 'proper  "breading  of  foodstuff. 

*  «' 
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NOTE: 


Reparation  ~  ^  ~  ~  durlng  ^  entlre  two  years  of  food  service  training,  especially  for  food 


DIRECTIONS  J 


■     *  s      RATING  GUIDE   

FOOD  PREPARATION  LABORATORY  \ 

^'^^^^7  "J'11"  aUJ,\l9  °^2'. baSGd  6n'thG  descrlPtion- given.  Record  the  score  on  each  item 
in  the  right,  hand  column.    Add  (total)  the  scores' to  determine  the  total  score. 


Activities 


Follows  verbal 
instructions 


Score 
(P.  L>  2,) 


Planning 


Follows 
written 
directions 

Work  habits 


Use  of 
equipment 


i Talks  while  directions  are 
given.    Does  not*  listen,  does 
not  follow  orders. 

Does  not  make  work  plans'  and 
schedule. 

Does  not  understand  or  follow 
directions  in  given  order  as 
.given  or  does  not  use  recipe. 

Has-no  organization.  'Careless, 
spills  measured  ingredients^ 
forgets  what  has-  or  has  not 
been  added.    Does  not  clean  up/ 
when  finished. 

Does  not  select  proper  equip- 
ment for  tasks.    Does  not  make 
"Use  of  time  and  labor  saving 
appliances*  J 


Listens  carefully  to  directions 
and  follows  them.    'Some times  takes 
notes. 

Makes  work  .plans  and  schedule. 


Understands  and  follows  ditections 

as  given.    Asks  questions  in  case 

of  doubt.    Uses  recipes  when  available. 

Has  work  well  organized.  Careful, 
precise  in  measurement;  if  spilled 
remeasures;  thorough  and  accurate. 
Cleans  well , when- work  is  completed. 

Uses*£t*>per  equipment  for  tasks. 
Uses  all  available*  appliances  such 
as  mixers,  disposals,  dishwashers. 
Asks  questions  about  unfamiliar 
equipment. 
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Activities 


0  ' 


(0,  1,  2.) 


u> 


Group  working 
habits 

Need  for  help- 


Control  in  an 
emergency 9 


Safety  and 
sanitation 

Product 


Service  of 
food 


Clean  up 


*J)oes  not  work  together  well. 
Lacks  cooperation.  Argumentive. 

-Asks  unnecessary  questions 
continuously.    Must  be  told  every  - 
step. 

Gets  excited  when  things  go  wrong. 
Needs  help  to  take  care  of 
situation.  ** 

Is  careless  in  personal  habits. 
Does  not  follow  safety  procedures. 

Does  not  meet  acceptable  standards. 
Taste  not  acceptable .• 

Does  not  serve  food  attractively. 
Is.  not  served  at  proper  tijne  or 
temperature.    Does  not  set  table 
properly.  \ 

Does  not  wash  dishes  and  utensils* 
Supplies  and  equipment  not  returned 
to  proper  place.    Floors  and 
counters  not  cleaned.    Area  not- 
inspected. 


Works  well  together, 
equally. 


Divides  work 


Works  alone.  Asks  few  questions. 
Knows  what  to  do  ahead  of  time. 


Is  level-headed  in  an  emergency. 
Repairs'  damage  easily.  , 


Follows  both  safety  and  sanitation  • 
procedures. 

Meets  standard  for  an  acceptable  or 
superior  product  /  .Tasty. 

Serves  food  attractively.  Serves 
food  at  proper  time  and  temperature. 
Set  table  properly. 


Washes  dishes  and  utensils.  Supplies 
and  equipment  returned  to  proper 
place.    Cleans  floors  and  counters* 
Inspects  area.  r 


Comments  on  food  products: 


General  comments: 


Maximum 
90% 
80%  . 
70% 
60% 


TOTAL  SCORE- 
24     Competency  Level  4  * 
22     Competency  Level  3  \ 
19     Competency  Level  2 
17      Competency  Level  1 
14     Competency  Level  0 


Student(s) : 
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SUMMARY 
FOOD  SERVICE 
SUGGESTED  INSTRUCTION  TIME 

FOOD  SERVICE  .     '    ,  -SUGGESTED 

UNIT /TASK  HOURS 

Unit  11.0 


11.01 

Distinguish  "Front  of "  the  House" 

and 

fiacfc  of  the  House  Duties 

12 

11.02 

Train  New  Employees 

6 

11.03 

Serve  as  Waitress/Waiter 

6 

11.04 

Perform  Counter ' Service  Work 

♦ 

£ 
O 

11.05 

Perform  Duties  of  Pastry  Cook 

11.06 

Supervise  Employees 

u 

11^07- 

Serve  as  Cook  (Head  Chef) 

6 

11. ok 

Perform  The  .Duties  of  Various  , 

V 

/Jobs  in  Food  Service 

24 

11.09  / 

Perform  Bus  Service  Duties  of 

Typical  Restaurant/Cafeteria 

6 

Unit  12.0 

12.01 

Use  Units  of  Measures  and  Weights 

• 

6 

12.02 

Plan  Menus 

i 

> 

rian  various  lypes  ot  Menus 

20 

12.04 

Plan  Meals  for*Special  Diets 

10 

12.05 

Plan  Menus  to  Utilize  Leftovers 

/  ■ 

3 

12.06 

ritsiiu  r.Lannj.ng  tor  Laterea  Jivents 

• 

'  10 

12.07 

Compute  Prices  of  Food  Products 

■  6 

12.08 

Prepare  a  Printed  Menu 

♦ 

12 

Unit  13.0 

*                •  * 

s 

13.01 

Plan  and, Organize  Overall  Kitchen 

Operational  Functions 

• 

12 
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13.02  Plan  Cooking /Baking  Schedule 

13.03  .Plan  Food  Production  Per  Customer 
•   Order,  Per  Day,  and  Per  Week 

13.04  Scheduling  Work  and  Equipment  Load 
Unit  14.0 

14.01  identify  Various  Table  Service  Xtems 

14.02  Fill  Condiments 

14.03  Fill  Containers  With  Ice  and  Pour  Beverage 

14.04  Test  Fpod  Products 

14.05  Portion  Food  for  Service 

14.06  Slice.  Cooked  Meats  and  Other  * 
Cold  Cuts  by  Hand  > 

14.07  Slice  Cooked  Meats  and  Other  Cold 

Cuts  by  Using  Electric  Slicing  Machine 
♦ 

14.08  Portion  Desserts 

14.09  Portion  Cut  Cakes  and  Pies 

14.10  Display  Cakes  and  Pies 

14.11  Prepare  a  Cafeteria  Service  Line 

14.12  Set  Up  Buffet  Table 

14.13  Arrange  Place  Setting/Cover  *  % 

14.14  Set  Restaurant  Table  Service 

»  * 

14.15  Meet  and  Aid  Customers  in  a 
Good  Will  Capacity 

14.16  Provide  Customer  Service   

14.17  Greet  Customer  at  Table  and  Take  Order 

14.18  Hand  Serve  Foods  to  Customer 

14.19  Present  Check  to  Customer 

14.20  Add  Finishing  Touches  to  Prepared  Foods 

"  C  .  136  157 


Unit  15.0 

15.01  ,      Prepare  Food  by  Cutting,  Etc, 

15.02  Prepare  Dehydrated  or  Concentrated  Foods 

15.03  Prepare  Perishable  Food  for  Refrigeration 

15.04  Tenderize  Meats 

15.05  Wrap  Foods  for  Baking 

15.06  Load  Oven  Racks  (Baking) 
Unit  16.0  * 

16.01         Use  Spices  and  Herbs  iri  Food  Preparation 
Unit  17.0 

17.01  Prepare  Cold  Cereals 

17.02  "     Cook  Cereal  *  — 

17.03  :    Make  Toast 

17.04  Cook  Eggs  By  Simmering,  Frying 
Poaching,  and  Scrambling 

17.05  Prepare  Fried  ^pQtatoes  (Hash  Brown) 

17.06  Cook  Breakfast  Meats 

17.07  Make  Pancakes 

17.08  Make  Quick  Dough  Waffles 
Unit  18.0 

18.01  Trita,  Cut,  and  Shread  Fruit's  and  Vegetables 

18.02  Cook  Vegetables  and  Fruits  by  Baking. 

18.03  Parboil  Vegetables,  Fruits,  and  Meats7 

18.04  *  Boil  Rice 

18.05  Mash  Potatoes  , 

18.06  Cook  Vegetables  by  foiling, 
Simmering,  and  Steaming 

18.07  Cook  Fruits  by  Boiling,  Simmering, 
and  Steaming 

f 
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18.08  Cook  Vegetables  and  Fruits  by  Broiling 

18.09  Deep  Fat  Fry  Vegetables  and  Fruits 

18.10  Cook  Fruits  and  Vegetables  by  Glazing, 

18.11  Cook  Vegetables  by  Sauteing 

18.12  Make  Casseroles  Using  Fruits  and  Vegetables 
Unit  19.0  4 

19.01  Prepare  Foods  With  Cheese 

19.02  Prepare  Milk-Based  Dishes  Such  As  Cream 
SOups,  Chowder,  and  Sauces 

Unit  20.0 

20.01  Prepare  Roux  To  Thicken  Warm  Saudes  - 

20.02  Prepare  Sauces 

2 0.03 A       Prepare  Soup  Stock  *  ' 

20.03B       Make  Gravies  i 

20.03C       Prepare  Soups  " 

20.04         Make  Egg-thickened  Salad  Dressing  and 

Sauces  Such  as  Mayonnaise  and  Hollandaise 

Unit  21.0  v 

21.01         Cut,  Trim,  and- Bone  Poultry,  or  Fish  into 
Prescribed  Portions  for  Steaks,  Chops,  and 
Fillets 

21:02         Season  and  Bread  Meats,  Seafood,  and  Fowl  for 
Baking,  Roasting,  Broiling,  and  Frying 

21.03  Clean  Fish  , 

21.04  Clj&n  Poultry 

21.05  Cut  and  "Portion  Red  Meat 

21.06  Cut  and  Portion  Fish 

21.07  Cut  up  and  Portion  Fowl 

21.08  Cook  Meats,  Fish,  and  Fowl  by  Barbecuing 
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21.09  Braise  Meat,  Seafood,  or  Fowl  9 

21.10  Bake  or  Roast  Meat,  Seafood,  and  Fowl  5  18 

21.11  Broil  Meat, ^Seafood v  or  Fowl  9 

21.12  Deep  Fat  Fry  Meat,  Igafood,  or  Fowl  9 

21.13  Grill  Meat,  Seafood,;  and  Fowl  9 

21.14  Stew  Meat,  Seafood,  and  Fowl  s       \  18  * 

21.15  Make  Casserole  Using  Meat,  Seafood,  or  Fowl  r<  6 

21.16  Make  Bread  Stuf-fing  or  Dressing  4*   *  .'( 
Unit  2-2.0 

22.01  +  Prepare  Congealed  Desserts  and  Salads  6 

22.02  Mold  Desserts  12 

22.03  Make  Uncooked  Puddings  m  2 

22.04  Prepare  Cooked  Puddings  *  10 

22.05  Make  Boiled  Custard  2 

22.06  Make  Baked  Custard  2 

22.07  Prepare  Cookies  q 

22.08  Make  Puff  Pastries  6 

22.09  Prepare  Eclair 'Paste  Product  6     '  ~ 

22.10  Prepare  Sweet  Dough  Products  .     6  ' 

22.11  Whip  Cream  i 

22.12  Make  Dessert  Sauces  Such4  as  Chocolate  6 

22.13  Prepare  Glazes  1  <, 

22.14  Make  Meringue  »  1 

22.15  Prepare  Uncooked  Fros tings  1 

22.16  Prepare  Cooked  Frostings  ,3 

22.17  Prepare  Cream  Fillings  for  Pies  1  2 
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22.18 

Make  Pies  with  Custard  Fillings 

9 

22.19 

v  Make  Pi^swith  Fruit  Fillings 

2 

t.  22.20 

Make  Crumb,  Pie  Crusts 

1 

22.21 

Viake  Standard  Pie  Crusts 

•  2 

22.22  - 

Make  Pastry  Pie  Crust 

2 

22.23 

Make  Cobbler  ' 

♦ 

2 

22.24 

Make  Cakes 

4 

22.25 

Prepare  Cake  Icing 

3 

22.26 

Ice  a  Cake 

1 

.Unit  23.0 

23.01 

Prepare  Dough 

6 

23.02 

Make  Yeast  Dough  Products 

9 

23.03 

Make  Quick  Cough  Products 

o 
o 

23..  04 

Cook  Pasta  Such  as  Spaghetti,  Egg 
Noodles,  Etc.' 

2 

Make  Dumplings 

* 

23.06 

Prepare  Pizza  Crust 

* 

Unit  24.0 
* 

24.01 

Use  Nutritional  Information  in  Planning  Meals 

22 

24.02 

Plan  Optimum  Nutritional  Benefits 

6 

Unit  25.0 

25.01 

Order  Food 

6 

25.02 

Purchase  Fdod  ♦ 

6 

25.03 

Receive,  Check,  and  Report  Shipments 
Received  r 

2 

25.04 

Inspect  Incoming  Food  and  Beverages  for  Quality 
and  Freshness 

2 

25.05 

Store  Equipment  and  Supplies  as  Needed  in 
Assigned  Areas 

6 

uo*  161 

* 

25.06  Prepare. Inventory  Records  for  Purchased  Food 

25. Q7  i     Keep  Perpetual  Inventory  of  Fooci  Items 

Unit  26.0  .    ..  *  ■ 

26.01  -    'Compute  Prices  ^  * 

26.02  Purchasing  Control  (Planning  Menu). 
26*03  Daily  Food  Cost  Report 

26.04  Maintainjfyrchase  Records 

26.05  Maintain  Invoice  Records 

26.06,  Prepare^ Daily  Cash  Report  >  . 

Unit  27.0  v'.  , 

27.01  Interpret  Labor  Laws  and  Regulations 

27.02  »  Interpret  Payroll*  Deductions  for  Taxes,  Etc. 

27.03  .Locate  Job  Opportunities  N 

27.04  Prepare  Resume 

27.05  Compose  Application  Letter 

27.06  Interview  for  a  Job 

27.07  Compose  Follow-up  Letter  * 

27.08  Complete  a  Typical  Employment,  Application 
Form 

Unit  28.0  * 

28.01         Identify  Post-secondary  Career 
Development  Opportunities 

TOTAL  HOURS 


r' 


OPTIONAL* 


141 


1G2 


L 


TASK  LISTINGS 

FOOD  SERVICE  '  ^ 

UNIT/TAS^  OESCRIPTION 

11.01  (Distinguish  "Front  of  the  House"  arid  "Back  of  the  House" 
Duties)  *  Given  instruction,  a  typical  food  service  situation; 
distinguish  between  "Front  of  the  House"  and  "Back  of  the 
House"  jobs.    Meet  instructor1  standards.  '  *& 

11.02  (Train  New  Employees)    Given  a  laboratory  situation  with  fivfe* 
cooks  and  five*  cooks1  helpers  and  necessary  instructions, 
train  the  employees.    The  employees  being  trained  must- demon-  ' 
.strate  their  understanding  of  the  position  and  job  through 
performance  of  the  assigned  tasks  in  a  manner  satisfactory  to  # 
the  instructor,  based  upon  the  job . description. 

11.03  (Serve  as  Waitress/Waiter)    Giv«ui  a. laboratory  situation  in 
which  the- student  is  required  to  serve  as  a  waitress  or  waiter 
in  a  food  service  establishment,  perform  the  duties^  of  waiter/ 
waitress  to  the  standards  of  the,  instructor  and  according  to  a 
job  description  provided  by  the  instructor.  ' 

V  *  — - 

11.04  (Perform  Counter  Service  Work)    Given  a  laboratory  situation, 
job  description,  and  necessary. materials;  demonstrate  the 
duties  of  a  counter  service  wotker  according  to  the  job 
description  and  the  standards  of  the  instructor. 

11.05  (Perform  Duties  of  Pastry  Cook)    Given  a  laboratory  situation, 
j<ob  description,  and  necessary  materials;  perform  the  duties 
of  pastry  cook  to  the  standards  of  the  instructor  and  accord- 
ing to  the  job  description.    Acceptable  work  must  be  entry- 
level  quality  for  the  food  service,  industry. 

11.06  (Supervise  Employees)    Given* a  laboratory  situation  with  five* 
cooks  and  five*  cooks1  helpers  and  proper  instructions, 
supervise  the, employees.    The  employees  being  supervised  must 
demonstrate  their  understanding  of  the  position  and  job 
through  performance  of  the  assigned  tasks  in  a  manner  satis- 
factory to  the  instructor,  based  upon  job  descriptions.  * 

11.07  (Serve  as  Cook  Zgead  Che|7  )    Given  a  laboratory  situation  in 
which  the  student  is  required  to  serve  as  head  cook  (head 
chef)  and  supervise*  the  kitchen  staff  (to  be  determined  by  the 
instructor);  perform  the  duties  of  head  cook  (chef).    A  " 

*  checklist  will  be  used  to  rate  performance.    All  items  of  the 

•  checklist  must  receive  an  acceptable  rating. 
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11.06      >  (Perform  The  Duties  of  Various  Jbbs  in  Food  Service)  Given  a 
kitchen  or  line  service  situation,  a  supervisor,  and  job 
description;  perform  typical  duties  associated  with  various, 
positions  in  food  service  work  including,  but  not  limited  to;' 
„  _  Cook's  Helper,  Kitchen  Helper,  Pantry  Worker,  and  Trayline  "V, 

'  Worker.  ^Performance'  must  satisfy  the  % job,  description  apdr 

instructor's  standards.        „  .  ' 

\  ♦*  "l  ■  . 

'11:09         (Perform  Bus  Service -Buties  pf 'Typical  Restaurant/Cafeteria)  •/ 
Given  instruction,  condiment  containers,  dishes,  silverware * 
waste  items,  tabj.es,  bus  trays,  and  other  necessary  supplies; 
perform  typical  bus  service  duties  .*  « 

Unit'  12.0  ,  *1    ?  +         :  „ 

,  '  '  ,* 

12.01         (Us6  Units  of  Measures'  and  Weights)    Given  proper  instruction, 
r  ,  typical  measurement  tools  pr  equipment  use  measuring  utensils 

'  *  tools*  to  determine  proper  ingredients1  for  given  recipe, 

perform  measurement  conversion  as  needed,  to  the  instructor's 
standards.      '  ^ 

*  1*2.02         (Plan  Menus)    Given  a  list  of  food  item,  sample  menu  forms/ 
arid  necessary  instructions^;  plan  and  write  two'  menus.  A 
checklist  will  be*  used  to  'rate  performance  and  all  items  must* 
receive  an  acceptable  rating.  1 

12.03  .  (Plan  Various  Types  of  Menus)    Given  aN  list  of  food  items, 
sample  menu  forms,  and  necessary  instructions;  plan  and  write 
the  following  types  of  menus  1    ShojrtjOrder,  Breakfast,  Lun-  • 
cheon,  Dinner,  Buffet,  and  7-Day.*    The' menus  must  meet  the  ' 

'  instructor's  standards.       •  /'' 

12.04  (Plan  Meals  for  Special  Diets)    Given  a  special  diet  (such  as 
salt  free),  references*  and  recipes;  plari  mealfc  for  the  special 
diet.    The  menus  must  include  the  dietary  requirements  of  the 
individual. 

12.05  %  (Plan  Menus  to  Utilize  Leftovers)    Given  a  list  of  foods 
including  leftovers  food  items  and  the  necessary  instructions; 

<r      '  plan  two  menus  utilizing  leftovers,  and  submit  a  written  copy 

to  your  instructor. 

12.06  ,  (Menu  Planning  for  Catered  Events)    Given  a  list  of  events 
which  may  be  catered;  plan. a  moderate  and  a  deluxe  menu  for 
the  event(s)  selected  by  the  instructor. 

12.07  (Compute  Prices  of  Food  Products)   -Given  an , item  to  be  priced, 
/                       a  cost  of  the  materials  list,  and  competitor's  prices;  compute 

prices  so  that  the  prices  cover  costs  and  include  a  profit 
*  margin  <which  does  not  price  the  product  out  of  competition. 

12.0a         (Prepare  a  Printed  Menu)    Given  an  event  or  prepared -menu 
outline,  necessary  reference  material  and  supplies;  plan, 
design,  and  write  a  menu  in  a  booklet  form  or  on  a  sheet  of 
paper  for  use  by  customers. 
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Unit  13.0 


13.01        #(Plan  tfnd  Organize  Overall  Kitchen' Operational  'Functions) 

Given  a  laboratory  situatioi^<kitchen  and^jobO  in  which  i<t  is 
required  to  plan  an  organise  operational  function^,  for  all 
work  in  the  .kitchen  for  cooks  and  cooks1,  helpers;  plan  and 
t  „        organize  operations  for  all  work~  to  be  done  in  one  kitchen. 

Performance  will  be  evaluated,;by  a  checklist  and  all  items 
f  must  receive  an  acceptable  rating. 


13.02       .(Plan  Cooking/Baking  Schedule)    Given  cooking/baking  orders, 

,     .ingredient  inventory,  and  a  list  of  helps;  plan  cooking/baking 
schedule  so  that  all  items  are  produced  on  time.    The  schedule 
* .  must  allow  for  items  to  be  produced  in  a  -quantity  sufficient 
y   w       to  meet  -unexpected  demand.  "  ,    -  -  . 

13. 03^        Plan*  Food" Production  , Per  Customer  Order,  -Per  DayT  and  Per* 
Week)    Given  instnfcticp,  a' food  service  kitchen  situation,' 
and  a  customer's  order  or  possible  daily  pr  weekly  food. -needs;  - 
plan  food  production  per  cusromer^order,  per  day,  and  per 
week.    ThB  instructors  standards  must  be* "met. 

13.04         (Scheming  Wprje* and" Equipment  Load)    Given  a  food. preparation' 
^assignment, %uch  as  a  menu,  recipes,  and  necessary  in-  > 
.     structions,  plan  a  schedule -for  all < foods  to  be  cooked  so  that, 
.  products  'requiring  the  longest  cookipg  or  baking  time  will  be 
listed  first  and  in  descending  order  until  'all  foods  are 
listed.    The  list  mtist  be  100-  percent  correct  as  judged  by  the 
•         instructor.  * 

Unit  14  *  * 

*  **  * 

,14.01         (Identify  Various -Table  Service  Items)    Given ^instruction,  ap- 
propriate reference  publications,  and  a  situation  requiring  a 
table  to  be  set  up  for 'service,  identify  table  service  .items 
for  the  proper  service  as  requested  by  the  instructor. 

'  ■    <  ,  ■  .     .  *• 

14.02         (Fill  Condiments)    Given  proper  instruction containers,  and_^ 
,  supplies;  fill  two,  condiment  containers  with  ^correct  amount  of 
■seasoning  (such  as  salt  and  pepper).    The  seasoning' should 
t  'fill  the  container  about^  3/4  full.    The  instructors  standards 
applies.  •  • ,  . 

,  14.03         (Fill  Containers,  with  Ice  and  Pour  Beverage).    Given  ten  glass 
or  plastic  containers  and  a  -pitcher  of  beverage,  fill  contain- 
er -1/2  half  full  of  ic'e.'  Pour  beverage.  Good  sanitary  prac- 
tices must  be  followed.    The  instructor  will  rate  theperfor- 
f      mance  as  acceptable  or\unacceptable^  f. 

,14;04         (Test  Food-Products)    Giyen  a  variety'  of  freshly  cooked  food 
•  and  utensils  necessary  for  testing;  test  each" food  product, 
using  the  tasting,  smelling,  or  p&ercing  tests  as  appropriate. 
.  Reactions  and  finding  must  be  consistent  with  those  of  the 

.  instructor  pr  agree  with  the  findings  of'  the  majority  of  the  ,  " 

class.  .  *4  » 

•  f  ■  •  .*  • 
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14.05 


h:o6 


14.07 


14.08 


14.09 


14.10 


14.11 


14.12 

/ 

14.13 


(Portion  Food  For  Service)    Given  instruction,  necessary 
equipment,  utensils,  or  measuring  tools,  and  food  to  portion; 
portion  food  by  weight,  by  measure,  and  by  sight,  meeting  the 
instructor's  standards.  v  - 

(Slice  Cooked  Meats  and  Other  Cold  Cuts  by'  Hand)    Given  " 
supplies,  equipment,  and  cooked  meats  and  cold  cuts;  sl^ce  the 
meats  and  cold  cuts  using  a  hand  or  electric  knife.  The  meats 
and  cold  cuts  must  be  sliced  to  designated  thickness  and  be  of 
good  appearance  as  judged  by  the  instructor. 

(Slice  Cooked  Meats  and  Other  Cold  Cuts  By  Using  Electric 
Slicing  Machine)    Given  supplies,  equipment,  and  cooked  meatus' 
and  cold  cuts;  slice  the, meat  and  cold  cuts  ^sing  an  electric 
slicing  machine.    The  meat  and  cold  cuts  mtist  be  sliced  to 
designated  thickness  and  be  of  good  appearance  as"  judged  by 
the  instructor. 

(Portion  Desserts)    Given  a  situation  towdish  desserts, 
partipnat  least 'five  of  each  of  the  following  desserts: 
Pudding,  gelatin,  and  fruit.    The  desserts  must  be  dished  in 
'cdrr'erct  portions  in  a  manner  to  retain  good,  form  and  appear^ 
aiice  as  judged  by  the  instructor. 

(Portion  Cut  Cakes  and  Pies)  ^Given  proper  instructions ^  \ 
equipment  needed,  and  food  items;  portion  one  cake  and  one  pie 
to  serve  required  number  of  pepple  as  determined  by  the 
instructor.    A  checklist  will  be  used  to  rate  performance  and  _ 
all  items  must  receive  an  acceptable  rating.   •  * 

(Display  Cakes  and  Pies)    Given  a  situation  to  place  a  cake 
and  pie,  displa£  one  piece'of  precut  cake  and  pie.    Th£  cake 
and  pie  must  be  plated  in  the  center  of  the  dish  in  a  neat 
manner.    Performance  will  be  juSged  by  the  instructor. 

(Prepare  a  Cafeteria  Serving  Line)    Given  instruction,  a  • 
cafeteria  serving  line,  necessary  supplies,  equipment,  and 
materials?  prepare  a  cafeteria  serving  line  and  serve^food  to 
meet  the  instrucror^3"^t&ndards.  ^  -  —  

(Set  Up  Buffet  Table)    Given  access  to  prepared  foods  and 
beverages,  serving  -dishes  and  pieces,  dinner  plates, « flatware, 
napkins,  a  tablecloth,  a  centerpiece,  dessert  plates,  and  a 
beverage  service,  set  up  a  buffet  table.  Performance  will  be 
rated  by  a  checklist  and  all  applicable  items  must  be  rated  - 
"acceptable.11 

(Arrange  Place  Settfng/Cover) .  Given . instruction,  diagrams  or 
reference  information  Concerning  various  types  of  settings, 
silverware,  plates,  and  glasses,  etc.,  and  the  requirement  to 
set  a  place  setting  of  cover  "for  a  dinner  meal  (or  other  meal 
as  specified  by  the  instrtifctor) ,  arrange  the  place  setting'/ 
cover.    Performance  must  meet  the  instructor's  standards.  'A 
checklist  will  be  used  to  rate  performance.  * 
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14. 14  (Set  Restaurant  Table  Service)    Given  instruction,  necessary 
supplies,  utensils,  and  restaurant  service* setting,  prepare ; 
typical  restaurant  table  service.    Meet  instructor's  staja-^ 
dards.  *  * 

14.15  (Meet  and  Aid  Customers  In  a  Good  Will  Capacity)    Given  a 
situation  requiring  the  meeting  of.  customers  in  a  goodwill 
capacity,  meert  the  custSmers.    A  checklist  will  be  used  to-  1 
rate  performance,    AML  items  must  rate  acceptable, 

14.16  m      (Provide  Customer -Service)    Given  .a  food  service  setting,  a, 

,  customer  to  serve,  and  necessary  items  for  service;  provide, 
service  to 'the  customer,  • 

14.17  (Greet  Customer  at  Table  and  Take  Order)    Given  a  restaurant 
§ituation, -necessary  equ^rpAent  and  supplies,  instructions; 

v      greet  customers  and  take  their  order.    The  performance  must  be 
to  the  instructors  standards.    The  written  order  transmitted 
to  the  chef  must  be  100  percent  accurate  with  any  special 
requests  by, the  customer  verbally  repeated  to  the  chef. 

» 

14.18'      % (Hand  Serve' Foods  to  Customer)*  Given  instruction,  a  restau-  '  - 
rant  situation,  necessary -supplies  including  foods,  hand  serve 
foods  to  customer.    Performance  must  meet  standards  of  the  ' 
instructor.    Foods  ordered  must  be  served  to  customer  with  100 
percent  accuracy.     '  <y  * 

14.19  (Present  Check  to  Customer)    Given  a  situation  where  the 
customer  has  been  served  ^t  the  table,  present  the  cheqjc  to  ^ 
the  cus^feier.    Meet  the  instructor's  standards  of  performance. 

14.20  (Add  Finishing  Touches  to  Prepared  Foods)    Given  a  variety  of 
prepared  foods,  proper  instructions,  and  appropriate 
garnishes,  add  finishing  touches  to  a'tainimum  of  four  dishes: 
Salad,  fruits,  vegetables,  and  meat  dish.    The  finishing 
touches  must  enhance  the  color,  flavor,  texture,  and,  o^rall 
appearance  of  the  dish  as  jtidged  by  the  .instructor.  v 

Unit  15701  •  - — ~  — -- 


•  »  • 

15.01  (Prepare  Foods  by  Cutting,  Etc.)    (Siven  instruction,  f oods  .  to 
*     *                          »          prepare,  and  necessary,  supplies,  to  include  knives  and  cutting 

block,  mixer,  gr,at£r,  etc.,  prepare*  fqods  by  standard  methods 
.  to  include:    Slice,  chop,  dice,  mince,  puree',  julienne, 

U  grate,  shread,  and  score.    The  performance  must  meet  thes 

instructor's  standards.  »  h  { 

:  f  •  -r  ,  . 

15.02  (Prepare  Dehydrated  or  Concentrated  Foods)    Given  necessary 
equipment,  a  standardized  recipe  per  food,  ingredients,  and 
supplies;  prepare  one  dish  each  of  three  dehydrated  foods         "  . 
provided  by  the^ins true tor.    The  cooked  foods  must- be  at  least 
90  percent  fdetiy'drated,  plump,  and, possess  good  texture,  color, 
and  flavor  as  judged  by  the -instructor,. 

•        *  *  * 
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. 15.03         (Prepare .Perishable  Foods  For  Refrigeration)    Given  petistiable 
foods  and  access  to  storage  containers  with  covers,,  plastic 
hfgs, ^plastic  wrap,  and  a  clean  cloth;  prepare  the  foods  for 
refrigeration.    The  foods  must  be  covered  aud  free  of  dirt 
particles. 

15. 0#.        (Teujleri^e  .Meats)    Given  a  less  tender  cut  of  meat  and*  access 
^    r    *     ?      t0  recip'e  books,  ingredients,  a  sharp  knife,  a  container,  a 
meat  grinder,  a  cutting  board,  a  woQden  mallet,  a  pressure 
cooker,  or  a  slow  cooker;  tenderize  the^meat.  Performance 
will  be  rated  by  a  checklist.    All  applicable  items  must 
receive^  rating  6f  ""acceptable."  '; 

.  \  15.05         (Wrap  Foods  for  Baking)    Given  necessary  instruction,  sup- 

plies, and  food  items;  wrap  three  foods  "to  be  baked.  A 
checJ^Ust^will  be  used  to  rate  performance,  and  all  items  must 
recei^P^n  acceptable  rating. 

15.06     x    (Lqad  Oven  Racks  £~BakingJ7  )    Given  an.  oven  and  food  items, 
load  the  oven  with  foods.    A  checklist  will  be  used  to  rate 
performance  and  all  items  must  receive  an  acceptable  rating. 

Unit  16. (T  .    ^  . 

16.01       '  (Use  Spices  ^nd  Herbs  in  Fogd^P reparation)    Given  instruction, 
£*>orientation  to  basic  heirbs  and  spices  used  in  preparation  of 
typical' cafeteria  foods,  use  the  appropriate  spices  and  herbs 
>   t  in  the  preparation  of  foods  as  required  by  the  instructor.  » 

-  Performance  must  be  to  the  instructor's  standards. 

Unit  17.0  .fc  ,  *  s 

17.01  '       (Prepare  Cold  Cereals)    Given  ingredients,  necessary  supplies, 
arid  equipment,  prepare  cold  breakfast  cereals  as  required  by 

-   the  instructor  and  meeting  the  instructors  standards. 

17.02  •   (Cook  Cer&al)    Given  flaked  or  whole  grain  cereal,  a  stan- 
dardized recipe  for  each  cereal,  equipment,  and  supplies; 
prepare  two  different  types  of  cVial.    The  cereals  should 

**>  '       n         ^     only  be  stirred  enough  to  preven temping,  but  not  enough  to 
break  cereal  into  small  pieces  or  cause  a  gummy  product.  A 
.checklist  will  be  used  to  rate  performance.    All  items  must 
'  receive  an  acceptable  rating.  - 

•      '    .  •        <   ^  .  'm 

17.03  (Make  Toast)    Given  access  to  ingredients, . baking  sheet, 
,broiler  pan,  o'r  toaster;  make  to*si.  'The  toast  must  be  evenly 
browned,  flat,  and  crdsp.  > 

,  '*  + 

.   '■      17.04         (Cook  Eggs  by  Simmering,  Frying,  Poaching,  and  .Scrambling) 

Given  a  standardized  recipe,  equipment ,' supplies ,  and  eggs;  ' 
prepare  the  eggs  by  simmering,  frying,  poaching,  and  scram-  * 
bling. 

^     17*05         (Prepare  Fried  Potatoes  £Hash  BrowiuC?  )    Given  instruction* 
'  .  prepared -potatoes',  ingredients,  necessary  supplies  and  equi- 

•*  -  v  _    pment;  prepare  fried  potatoes  (hash  browns)  for  breakfast 

O  .       ~    serving.     .  * 
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17.06  (Cook  Breakfast  Meats)    Given  instruction, Sausage*,  bacon, 'or 
ham  breakfast  meats;  and  necessary  ingredients,  supplies,  and 
equipment;  cook  breakfast  meats  aS  specified  by  the  instruc- 
tor. Meet  instructor's  standards".    Meat  must  be  free  of  excess 
grease  and  cooked  as  specified.  ^ 

17.07  (Make  Pancakes)    Given  a  recipe  and'  access  to  ingredients,  a 
.  sifter,  measuring  cup  and  spoons,  a  mixing  bowl  and  ^poon,  a 

fork,  a  pancake  turner,  and  a  skillet  or  griddle;  make  pan- 
cakes. The  pancakes  must  be  uniform  in  shape  and  thickness; 
must  be  eyenly  browned  on  both  sides must  be  smooth,  tender, 
and  moist  but  not  sticky;  and  must  have  a  fine  grain  with 
evenly  distributed  cells.  * 

*  t 

.17.08         (Make  Quick  Dough  Waffles)    Given  instruction,  equipment, 
tools,. standardized  recipe,  and  ingredients;  prepare  "soft 
batter  from  self-rising  flour  and  make  waffles.  Standardized 
recipe  must  be  followed  and  Pjfducts  must  meet  commercial  food 
service  standards  or  standard  set  by  theMnstructor .  Waffles 
must  be  uniform  in  shape  and  thickness,  must  be  evenly  browned 
on  both  sides,  must  be  smooth,  tender,  and  moist  but  not 
sticky,  and  must  -have  a  fine  grain  with  evenly  distributed 
cells,  a 

Unit  18.0 

# 

18.01  (Trim.  Cut,  and  Shread  Emits  and  Vegetables)    Given  the 
necessary  food  items,  supplies,  and  equipment;  trim,  cut,  and 
shreadone  each  of  the  following  fruits  and  vegetables: 
Carrot,  onion,  potato,  and  apple.    Trim  each  type  of  fruit  or 
vegetable  using  two  means  of  cutting  and  shreading  (hand  and 
machine).    The  prepared  fruits  or  vegetables  must  meet  standards 
set^y  the  instructor. 

18.02  (Cook  Vegetables  and  Fruits  by  Baking)    Given  fresh  vegetables 
and  fruits,  the  necessary  equipment,  and  a  standardized 
recipe,  prepare  a  minimum  of  two  vegetables  and  fruit  dishes, 
by  baking.    The  vegetables  should  be  baked  to  produce  a 
product  with  good  exterior  appearance,  of  correct  size,  and  of 
good  color.    The  vegetables  should  be  bright,  even,  fresh- 
looking,  and  mqist.    The  texture*should  be  tender  and  slightly 
crisp,  not  woody  or  tough.    The  flavor  should  be  pleasant,  not 

•     raw,  strong,  or  burned  as  judged  by  the  instructor.  - 

18.03  (Parboil  Vegetables,  Fruits,  and  Meats)    Given  instruction, 
equipment,  and  food  items,  parboil  one  vegetable,'  fruit,  and 
meat  as- selected  by  the  instructor.    The  parboiled  food  items 
must  be  firm  and^jot  fully  cooked.    Prepared  food  items  will 
be  judged  by  the  instructor.  .  ' 

18.04  (Boiled  Rice)    Given  regular' rice, ' supplies,  utensils,  and 
equipment;  boil  rice. 
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(Mash  Potatoes)    Given  boiled  potatoes,  ingredients,  necessary 
supplies,, and  standardized  recipe;  prepare  mashed  potatoes. 
The  mashed  potatoes  must'  be  cteamy,  smooth,  free  of  lumps,  of 
good  color,  and  have  good  flavor  as  judged  by  the  instructor. 

(Cook*  Vegetables  by  Boiling/  Simmering,  and  Steaming)  Given 
necessary  equipment/ supplies,  and  vegetables  (fresh,  frozen-, 
canned,  or  dehydrated  as  selected  by  the  instructor),  plus 
standardized  recipes  for  boiling,  simmering,  and  steaming 
vegetables;  prepare  a  minimum  of  one  vegetable  dish  using  each 
method.    A  checklist  will  be  used  to  rate  performance.  All 
items  on  the  checklist  should  be  rated  acceptable, 

(Cook  Fruits  By  Boiling,  Simmering,  and  Steaming)  Given 
necessary  equipment,  supplies,  and  fruits  (fresh,  frozen, 
.  canned,  or  dehydrated  as 'selected  by  the .instructor)  plus 
standardized  minimum  of  one  fruit  dish  using  each  method.  The 
cooked  fruits  must  maintain  food  color,  flavor,  and  aroma  with 
firm,  moist,  and  tender  texture  as  judged  by  the  instructor, 

(Cook  Vegetables  anci  Fruits  by  Broiling)    Given  fresh  veger 
tables  and  fruits,  the  necessary  equipment,  and  a  standardized 
recipe,  prepare  a  minimum  of  two  vegetables  and  fruit  dishes 
by  broiling.    Broiled  fruits  must  possess  good  color,  aroma* 
flavor,  texture,  and  appearance.    Broiled  vegetables  must 
possess  a  good  exterior  appearance;  be  cut  to  correct  size; 
have  gorod,  even  color;  and       bright,  frestKLooking,  and 
mdisj:.      The  texture  should  be  tender  and  slightly  crisp,  not 
woody  or'  tough.    The*  flavor  .should  be  pleasant,  not  raw,  \ 
strong,  or  burned.    Perforpiance  will  be  judged  by  the  instruc- 
tor.   All  of  the  above  characteristics  must  be  rated  ac- 
ceptable. 

\ 

(Deep  Fat  Fry  Vegetables  and  Fruits)    Given  the  necessary 
fruits  and  vegetables,  proper  equipment,  ingredients;  sup- 
plies, and  a  standardised  recipe;  deep  fat  fry  at  least  two 
different  fruits  and  vegetables  as^elected  by  the  instructor.  ■ 
The  fried  foods  should  be  firm,  relatively  free  of  fat,  of  ' 
good  color,  ^d'taate  fresh*    Performance  will  be  judged  by 
the  instructor. 

, (Cook  Fruits  and  Vegetables  by  Glazing)    Given  standardized 
recipes,  necessary  equipmtfit, .supplies  and  food  items,  glaze 
one  fruit  and  one  vegetable  by  either  cooking  in  the  oven  or 
on  top  of  the  range.    The  glaze  must  be  of  smooth,  clear 
texture,  and  th^  dish  must  possess  good  color  and  flavor,  as- 
judged  by  theA instructor.  . 

(Cook  Vegetables  by  S^uteing)    Given  a  standardized  recipe, 
equipment,  supplies,  and  ingredients,  prepare  two  Vegetables  < 
dishes  by  sauteing.    The  vegetables  dishes  should  be  prepared 
to  yiefd  a  product  that  is  golden  brown  in  jcolot,  f^ee  of 
excess  fat,  and  which  hat*  a  good,  firm  texture.    The  instruc- 
tor will  rate  the  performance. 
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18.12         (Make  Casseroles  Using  Fruits  and  Vegetables)    Given  a  recipe 
arid  access  to  ingredients,'  a  mixing  bowl,  a  vegetable  brush,  a 
paring  knife,  a  saucepan,  and  a  baking  dish  with  a  lid;  make  a 
casserole  using  fruits  or  vegetables.    The  fruits  „or  vege- 
tables must  retain  their  natural  color,  and  be  crisp,  not 
mushy,  in  texture. 

Unit  19.0 

19.^01  (Prepare  ^ood  With  Cheese)  '  Given  instruction,  a  recipe  or 
recipes,  all  ingredients,  supplies,  and  equipment;  prepare 
foods  with  cheese. 

19.02       , (Prepare  Milk-Based  Dishes  Such  as  Cream  Soups,  Chowder,  and 
Sauces)    Given  a  recipe  and  acfeess  to  the  ingredients,  mea- 
suring cups  and  spoons,  a  saucepan  or  double  boiler,  a  food 
processor,  food  mill,  colander,  sieve,  or  blender,  and  a 
wooden  spoon;  prepare  a  milk-based  dish  such  as  cream  soup, 
chowder,  or  cream  sauce.    Performance  will  be  rated  by  check- 
list and  all  applicable  items  must  receive  an  acceptable  . 
rating. 

Unit ^ 20.0 

20.01  (Prepare  Roux  to  Thicken  Warm  Sauces)    Given  instruction, 
recipe,  ingredients,  necessary  equipment ,  and  materials; 
Prepare  a  plain  or  French  roux  as  a  thickening  agent  for  warm 
sauces. 

20.02  (Prepare  Sauces).    Given  a  standardized  recipe,  necessary 
\                                    equipment,  ingredients,  and  required  information,  prepare 

X  three  kinds  of  sauces;  plain,  cream,  and  tomato.    -Tl^e  sauces 

must  meet  the  specified  degree  of  thickness,  have  a.  light 
sheen,  be 'sfnooth  and  free  of  lumps,  taste  velvety,  and  have  a 
delicate  flavor  with  starch  completely  cooked.  Brown  sauces 
must  be  rich  brown,    ^elour  sauces  must  be  a  creamy  color. 

•  20.  (Prepare  Soup  Stock)    Using  a  standardized  recipe,  necessary 

food  items,  supplies,  and  equipment;  prepare  one  soup  stock 
•   using  the  stockpot  method.    The  stock  must  be  clear,  possess 
good  color,  and  possess  a  gbod  fresh  flavor  as  judged*  by  the 
43>  instructor. 

^  .  *». 

20.03B       (Make  Gravies)  'Given  ^standardized  recipe,  necessary  sup- 
plies, equipment,  and  ingredients;  prepare  two  types  of  gravy.  ' 
Pan  and  giblet.    The  gravy  must  be  free  of  lumps,  light  brown 
'  in  color  and  of  desired  thickness  that  meets  with  standards 

set  by  the  instructor. 

*  .  .. 

f\  20.03C       (Prepare  Soups)    Given  instruction,  and  all  equipment,  sup- 

plies, and' ingredients .needed;  demonstrate  methods  and  tech- 
niques of  preparing  soup  under  each  of  the  following  cate- 
gories-,   (a)  Thin,  (b)  Thick,  (c)  Special,  and  (d)  Cold. 
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20.04         (Make  Egg-Thickened  Salad  Dressing  and  Sauces  £uch  as  Mayon- 
naise and  Hollandaise)    Given  a  racipe  and  access  to  the 
ingredients,  measuring  cups  and  spoons,  a  mixing  bowl  and  a 
spoon,  a  rubber  spatula,  a  rotary  beater,  an  electric  mixer  or 
.    blender,  a  saucepan,  and  a  double  broiler;  make  an  egg- 
thickened  dressing  or  sauce  such  as  mayonnaise  or  Hollandaise. 
The  dressing  or  sauce  must  have  a  sheen,  be  smooth  and  creamy 
in  consistency,  and  must  not  curdle. 


Unit  21.0 


'21.01         (Cut,  Trim,  and  Bone  Poultry,  or  Fish  into . Prescribed  Portions 
for  Steaks,  Chops,  and  Fillets)    Given  proper  instruction, 
necessary  equipment,,  supplies,  and  specific  cuts  of  meat;  cut, 
.trim,  and  bone  the  meat  in  proper  portions  for  a  fillet.  Cut, 
trim,  andbone  the  meat  to  the  standards  set  by  the  instruc- 
\  tor. 

21.02  (Season  and  Bread  Meats,  Seafood,  and  Fowl  for  Baking,  Roast- 
^           ing,  Br6iling,  and  Frying)    Given  a  standardized  recipe  per 

meat  type,  equipment,  supplies,  and  food  items;  season  and 
bread  one  dish  each  of  meat,  seafood,  and  fowl.    The  meat  must 
be  breaded  so  the  breading  will  cover  completely  the  entire 
surface,  for  even  browning.    Performance  will  be  judged  by  the 
instructor. 

21.03  ,    .(Clean  Fish)    Given  an  uncleaned  fish  and  access  to  a  sharp 
knife,  a  cutting  board,  newspaper,  a  fish  scaler,  kitchen 
shears,  and  paper  toweling;  clean  the  fish.    The  fish  must  be 
free  of  scales,  blood,  bits  of  viscera  or  membrane,  and  fins. 

21.04  (Clean  Poultry)  ,  Given  uncleaned  poultry  and  access  to  a  sharp 
knife,  a  cufting  board",  and  a  dry  cloth  of-  paper  towels;  clean 
the  poultry.    The  poultry  interior  and  exterior  surfaces  must  . 

*  be  rinsed  thoroughly. 

21.05  "(Cut  and  Portion  Red  Meat)    Given  red  meat, ' such  as  beef , 
pork,  for  lamb,  and  access  to  a  large  knife,  a  boning  knife,  a 
cutting  board,  and  a  saw;  cut  and  portion  the  meat.    The  meat 
pieces  must  be  cut  smoothly,  and  must  be  cut  across  the  grain. 

.21.06  (Cut  and  Portion  Fish)  Given  raw  fish  and  access  to  a  sharp' 
knife  and  cutting  board,  cut  and  portion,  fish.  The^fish  must 
be  cut  smoothly  and  must  not  be  torn  or  jagged.  m 

21.07  (Cut  up  and  Portion  Fowl)    Given  a  whole' fowl,  and  access  to  a 
sharp  knife  and  a  cutting  board,  cut  up  and  portion  fowl.  The 
pieces  must  be  cut  smoothly,  be  neither  torn* or  jagged,  and 
must  not  contain  pieces  ^f__chlpped  bone. 

21.08  (Cook  Meats,  Fish,  and  Fowl  by  Barbecuing)    Given  a  stan- 
dardized recipe,  ingredients,  measuring  cups  and  spoons, 
mixing  bowl  and  spoon,'  a  meat  slicer  knife,  a  shallow' baking 
t>an  or  dlsh»  Pastry  brush,  aluminum  foil,  long  handled  fork  or 
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turner,  and  grill;  prepare  one  dish  of  meat*  fish,  and  fowl  by 
barbecuing.    The  meat,  seafood,  or  fowl  must  be  coated  evenly 
with  barbecue  sauce,  well  done,  easy  to  cut,  and  lightly 
browned. 

(Braise  Meat,  Seafood,  or  Fowl)    Given  recipe,  ingredients, 
necessary  processed  meats,  seafood,  and  fowl,  required  sup- 
plies  and  equipment  (plate  or  piece  of  waxed  paper,  Dutch  qven 
or  heavy  skillet  with  lid,  and  metal  spatula);  braise  meat,* 
seafood,  or  fowl.    The  finished  product  must  be  tender,  juicy, 
and  have  a  good  brown  colo^  and  be  easy  to  cut. 

(Bake  or  Roast  M^t,  Seafood,  and  Fowl)  .  Given  meat,  seafood, 
or  fowl,  a  recip^for  baking  or  recasting  and  access  to  ingre- 
dients, a  knife,  a  roasting  pan  with  rack,  a  meat  thermometer, 
metal  skewers,  a  pastry  brush,  a  fork,  and  aluminum  foil;  bake 
or  roast  meat,  seafood,  of  fowl.    The  meat,  seafood,  or  fowl 
must  be  easy  to  carve,  juicy,  well  done,  and  evenly  browned. 
The  fish,  in  addition  to  the  mentioned  characteristics,  must 
be  flaky. 

(Broil  Meat,  Seafood,  or  Fowl)  s Given  processed  food  items, 
proper  equipment,  supplies  and  standardized  recipe;- prepare 
one  meat,  fish,  and  fowl  dish  by  oven  broiling,  supplies 
should  include  butter,  oil,  or  .margarine,  seasoning,  meat 
tenderizer,  carving  knife,  paper  towels, ^luminum  foil, 
broiler  pan  with  rack,  a  fork  or  pancake  turner,  and  a  pastry 
brush.   -The  finished  product  should  be  easy  to  cut,  browned 
evenly,  juicy,  and  not  charred  or  dried  out. 

(Deep  Fat  FiAleat,  Seafood,  or  Fowl)    Given  meat,  seafood,  or 
fowl  processM  for  cooking,  necessary  equipment,  supplies, 
ingredient,  Mmp  cloth,  deep  fat  fryer  with  frying  basket, 
tongs  or  forfc,  and  paper  toweling;* deep  fat  fry  the  meat, 
seafood  or  fowl.    The  finished  product  must  be  very  crisp, 
have  golden  brown  surfaces,  be  well  done,  easy  to  cut,  and 
free  of  grease.    The  fish  should  be  moist,  flake  easily,  taste 
fresh,  and  have  a  crisp  golden  brown  outer  covering. 

(Grill  Meat,  Seafood,  and  Fowl)    Given  meat,  seafood,  or  fowl, 
seasonings,  a  grill,  a  pastry  brush,  and  tongs  or  a  fork; 
grill  the  item.'    When  cooked  by  grilling,  it  must  be  evenly 
browned,  thoroughly  cooked,  and  easy  to  cut.  ^ 

(Stew  Meat,  Seafood,  or  Fowl)    Given  meat,  seafood,  or  fowl,  a 
recipe  and  access  to  ingredients,  a  clean  cloth,  a  cutting 
board,  a  sharp  knife,  a  plate,  a  covered  kettle,  a  slotted 
spoon,  and  a  serving  bowl;  stew  meat,^  seafood,  or  fowl.  When 
completed,  it  must  be  juicy,  cook  thoroughly,  easy  to  cut,  and 
evenly  browned. 

(Make  Casseroles  Using  Meat,  Seafood,  or  Fowl)  Given  a  recipe 
and  access  to  ingredients,  a  cutting  board,  a  carving  knife,  a 
mixing  bowl  and  spoon,  and  a  baking  dish  with  lid;  make  a 
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casserole  using  a  meat,  seafood,  or  a  fowl.    The  casserole 
must 4  be  thoroughly  cooked,  must  be  free  of>  bones  or  bone 
slivers,  and  must  be  free  of  spillovers  and  -scorching. 

(Make  Bread,  Stuffing  or  Dressing)    Given  a  recipe  and  access  * 
to  the  ingredients',  a  sandwich  knife,  a  measuring  cup  and 
spoons,  a  mixing  bowl  and  spoon,  a"  skillet,  and  a  baking  dish; 
make  a  bread  stuffing  or  dressing.    The  bread  stuffing  or 
dressing  must  be  light  and  slightly  moist  and  must  hold 
together. 


Unit  22.0  '  ' 

22.01         (Prepare  Congealed  Desserts  and  Salads)    Given  a  standardized 
recipe,  necessary  equipment,  supplies,  and  ingredients; 
prepare  one  congealed  dessert  or  salad  by  using  plain  gelatin. 
_  /    1116  aPPearance  should  have  a  smooth  and  glossy  surface.  Salad 

lp  .      /    material  should  be  distributed  evenly  throughout  or  arranged 
/      to  form  a  design,  with  pieces  being  somewhat  uniform  in  size. 
Color  and  flavor  should  be  pleasing.    The^consistency  should 
be  that  it  is  firm  and  well  set.    Performance  will  be  rated  by 
instructor. 

(Mold  Desserts)    Given' a  recipe  and  access  to  ingredients, 
measuring  cups  and  spoons,  a  small  saucepan,  a  rotary  beater 
or  an  electric  mixer,  a  double  boiler,  and  dessert  molds;  mold 
a  dessert.    The  dessert  must  be  firm  enough  to  hold  shape  of 
mold  when  turn  from  it,  but  not  firm  enough  to  be  tough. 

22.03  (Make  Uncooked  Puddings)    Given  a  recipe  or  a  convenience  mix 
and  access  to  ingredients,  a  small  dish,  a  saucepan  or  mixing 
bowl,  measuring  cups  and  spoons,  a  wooden  spoon,  a  blender, 
rotary  beater,  or  an  electric  mixer,  waxed  paper,  and  serving 
dishes;  make  an  uncooked  pudding,    the  pudding  must  be  velvety 
smooth  throughout,  and  firm  but  not  runny,  tough,  or  separated. 

22.04  (Prepare  Cooked  Puddings)    Given  a  recipe,  ingredients, 
necessary  supplies  and  equipment;  prepare  cream,  baked,  or 
boiled/steamed,  and  souffle1  puddings.    Follow  a  standardized 
recipe  and  meet  the  standards  of  the  instructor.    The  pudding 
must  be  velvety  smooth  throughout,  firm  but  not  runny,  tough, 
or  separated. 

22.05  (Make  Boiled  Custard)    Given  a  standardized  recipe,  ingredi- 
ents, supplies,  and  equipment;  make  boiled  custard.  The 
custard  must  thicken  upon  cooling,  be  firm  and  have  a  smooth, 
even  texture.    Performance' will  be  rated  by  the  .instructor. 

9 

22.06  (Make  Baked  Custards)    Given  a  recipe  and  access' to  ingredi- 
ents, a  double  toiler,  a  mixing  Jjowl  and  spoons,  a  saucer, 
custard  cups,  a  knife,  and  a  baking  pan;  m^ke  baked  custard. 
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The  baked  custard  must  be  smooth,  must  be  moist  and  thickened, 
and  must  not  show  sfgns  of  separation  of  the  watery  liquid 
from  the  coagulated  custard. 

22.07  (Prepare  Cookies)    Given  instruction,  necessary  equipment, 
supplies,  and  ingredients  and  standardized  recipe;  make  three 
different  types  of  cookies:    Bar,  dropped",  and  rolled.  For 
each  type  of  cookie,  use  the  conventional  method'  of  mixing. 
Performance  will  be  rated  by- checklist  and  all  items  must  be 
rated  acceptable. 

22.08  (Make  Puff  Pastries)    Given  recipe,  tools  and  equipment,  and 
ingredients;  prepare  puTF  past?3N    Puff  pastry  must  be  light 

/     and  flaky  and  units  must  be  uniform  in  size  and  appearance, 
with  no  waxy  aftertaste. 

♦  * 

22.09  (Prepare  Eclair  Paste  Product)    Given  recipe,  necessary 
kitchen  tools  and  equipment,  ingredients;  prepare  eclair  paste 
products.    Eclair  past  products  must  be  light  and  hollow  with  - 
thin,  crisp  walls.    Units  must  be  uniform  in  size  and  color. 

22.10  (Prepare  Sweet  Dough  Products)  .  Giv.en  recipe,  necessary  tools 
and  equipment,  and  ingredients;,  prepare  sweet  dough  products 
as  ^equ^Lred  by  instructor  and  following  standard  recipe.. 

22.11  (Whip  Cream)    Given  a  recipe  and  access  to  ingredients,  a 
mixijig  bowl,  and  rotary  beater  or  electric  mixer;  whip  cream. 
The  cream  must  have  fluffy,  soft  peaks,  and  a  glossy  surface. 

22.12  (Make  Dessert  Sauces  Such  as  Chocolate)  '  Given  a  recipe  and 
access  to  ingredients,  measuring  cup£  and  spoons,  a  saucepan 
or  a  mixing  bowl,  and  a  wooden  spoon;  make  dessert  sauces, 
e.g.,  chocolate  sauce,  lemon  sauce,  hard  sauce.    The  sauce 
must  be  smooth,  free  of  lumps,  and  have  the  thickness  of  heavy 
cream. 

22.13  (Prepare  Glazes)    Given  a  standardized  recipe,  necessary 
equipment,  supplies,  and  food  items;  prepare  a  fre^h  fruit 
glaze.    The  glaze  must  be  clear,  free  of  lumps  and 
semiliquid  in  nature  as  judged  by  the  instructor. 

22.14  (Make  Meringue)  Given  3  recipe  and  access  to  ingredients,  a 
mixing  bowl*  a  rotary  beater  or  an  electric  mixer,  measuring 
cups  and  spoons,  a  rubber  spatula,  a  dessert  or  baking  sheet 
covered  with  brown  paper,  and  a  cooling  rack;  make  meringue. 
Performance  will  be  rated  by  a  checklist.  All  applicable 
items  must  be  rated  "acceptable. 11 

22.15  (Prepare  Uncooked  Frostings)    Given  a  recipe  and  access  to  the 
ingredients,  measuring  cups  and  spoons,  a  mixing  bowl,  a 
rubber  spatula,  and  an  electric  mixer;  prepare  uncooked  ' 
frosting.    The  frosting  must  be  soft  and' creamy,  moist,  and 
easy  to  spread. 
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22.16  .(Prepare  Cooked  Frostings)'  Given  a  recipe"  and  access  to  * 
ingredients,  measuring' cups  and  spoons,  a  dou'ble  boiler  or  . 
saucepan,  two  mixing  bowls,-  a  rubber  spatula,  a  wooden  spoon, 
and  an  electee  mixer;  prepare  a  cooked  frosting.  The  frost- 
ing must  be  neither  stiff  nor  runny,  have  a  smooth,  4 
well-blended  texture,  and  be  easy  to  spread. 

22.17  (Prepare  Cream  Fillings  for  Pies)    Given  a  standardized 
.  recipe,  supplies ,  and  ingredients;  prepare  one  cream  pie 

filling  by -.the  conventional  method.    The,  filling  must  be  free 
of  lumps,  smooth,  full-flavored  and  rich,  with  no-raw  flour  or 
starch  taste  as  judged^  the  instructor. 

22.18,       (Make  Pies  With  Custard  Fillings)  -Given  a  recipe  and  access 
to  ingredients,  an. unbaked  pie  shell,  measuring  cups  and 
spoons;  a  mixing  bowl  and  spoon,  a  rotary  beater  or. an  elec-  ■ 
trie  mixer,  a  pie  pan,  a  knife,  a  metal  spatula,  a  double 
,    boiler,  meringue,  ,<and  a  cooking, rack;  make  a  pie  with  custard 
filling.  -  The  crust  must  be  flaky  or 'mealy  in  .texture,  be  easy 
to  cut,  have  no 'signs  of  sogginess,  and  be  goiden  brown  in 
colot;.    The  filling  must  be  thick  enojigh  fcto  hold  its  shape 
when- cut  and  be  smooth  and  well-blended'  in  texture. 

22.19  (Make  Pies  With  Fruit  Fillings)    Given  a  recipe  and  access  to* 
the  ingredients,  measuring  cups  and  spoons,  two  mixing  bowls 
and  a  spoon,  a  pastry  blender,  a  pastry  hoard,  a  rolling  pin, 
a  paring  knife,  an  apple  corer,  a  pie  pan,  and  a  cooling  rack; 

\  yJ.         ,  .?ak?  a  ple  wlth  •frult  filling^   The  fruit  pie  filling  must  be 
•  j/  blended  thoroughly;  the  fruit  must  be  easy  to  cut;  and  the 

,  ^         crust  must  be  golden  brown  arid  free  of  spillovers.  , 

22.20  (Make  Crumb^.Pie  Crusts)  '  tfiven  a'rlcipe  and  access  to  ingredi- 
'  ents»  a  measuring  cup  and  Spoons, 'a- mixing  bowl  and.  spoon,  a 

rolling  pin,  waxed  paper,  a  pie  pan,  and  a  cooling  rack;  make 
a  crumb  pie  crust.    The  crumbs  of, the  crusT*must  be  finely 
crushed^the  crust  must  cut  easily,  hold  its  shape,. have 
evenly  distributed  ingredients  and  even  thickness. 
,  ;»  '  ; 

22.21  .(Make  Standard  Pie  Crusts)    Given  precipe  and  access  to 
ingredients,  measuring  cups  and  spobTis7~a~Nnixlng  bowl  and 
spoon,  a  sifter,  a  pastry  cutter,  a  saucepin,  a  fork,  a  pastry" 
board,  a  rolling 'p in/ a >pie  pan,  and  kitchln  shears;  make  a 

•  pie  crust.    Performance  will  be  rated  by  ajchecklist.  All 
applicable  items  must  receive  a  rating  of  ^acceptable. " 

22.22  (Make  Pastry  Pie  Crust)    Given  a  standardized  recipe*,  neces- 
sary equipment,  and  ingredients;  prepare  one  pie  pastry.  A 
checklist  will  be  used  to  rate  performance  and  all  items  on 
the  checklist  must  receive  an  acceptable  rating.    *  -f 

.  22.23         (Make  Cobbler)  'Given  a  standardizedrecipe,  necessary  irigre- 
v  .  dients,  supplies,  and  equipment;  wrepare  one  fruit  cobbler  to 

be  baked  in  the,  oven-.    The  cobbler  should  have  good  flavor, 
color,  and  texture,  with  a  delicately  browned  crust,  to  meet 
,    standards  set  by  the  instructor. 
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22*24      (  (Make  Cakes)  # Given  instruction,  equipment,  supplies,  ingredi- 
ents, and  standardized  formulas;  make  o.ne^  cake  with  fat » (cup, 
layer,  or  loaf)  and  one  cake  without  fat  '(angel  or  sponge).  A 
checklist  will  be  used  to  rate  performance  and  all  items  must\ 
•  receive  an  acceptable  racing. 

22^.25         (Prepare  Cake  Icing),    Given  the.  necessary  equipment  and 

supplies,  standardized  recipe,  and  ingredients;  prepare  three 
types  of  cake  icings:    (a)  buttetcream,  (b)  broiled,  and  (c) 
fondant.    The  consistency  and  texture  of  the  icings  must 
enhance  the  appearance,  flavor,  and  give  moistness  to  the 
.  product  as>  judged  by  the  instructor  and  must  be  suitable  for 
sale  in  a  commercial  food  service  business.  •  .  . 

22.26  ,.       (Ice  a  Cake)    Given  the  tools #and  equipment,  formula,  prepared 
cake  arid  icing;  ice  the  cake.    The  cake  icing  must  be  level 
and  smooth  and  the  iced  c^ke  must  have  straight  sides  and  a„ 
flat  top  and  icing  must  not  be  spread  too  thick  on  the  cake. 

'     Unit.  23.0  • 

23.01  % (Prepare  Dough)    Given  instruction,  equipment,  and  supplies, 

standardized  recipe,  and  ingredient;  prepare  dough  for  rofl.1 
and  sweet  products.   *  .***'■ 

23.02  (Make  Yeast  Dough  products)    Given  necessary  equipment,  % 
*    .implements,  standardized  recipes,  and  ingredients;  prepare 

yeast  dough  products^  Standardized  recipe  must  be  followed 
and  represents  performance  actions.    Standards  are  those 
4    required  by3 commercial  food  service  businesses  for  baked 
products  and  by  standards  established  by  the  instructor. 

23.03  (Make  Quick  .Dough  Products)    Given  instruction,  equipment, 
tools,  standardized  recipes,  and  ingredients  using  quick  dough 
batter; Npreparf  required  types  of  quick  dough  products  follow-  ° 
ing  standardized  recipes  and  to  the  instructor's  standards  or 

to  commercial  food  service  standards. 

»  '  » 

23.04  %  ^(Cook  Pasta  Such  as  Spaghetti,  Egg  Noodles,  etc.)    Given  pasta 

and  access  to  other  ingredients,  a  large,  saucepan*,  a  colander 
or  large  sieve,  and  a'  wooden  spoon  or  long  fork;  cook  the 
pasta,  e.gi",  spaghetti,  egg  noodles,  laaagna  noodles.  The 
pasta  must  be  tender,  but,  not  mushy,  ax^a  should  not  stick  ■ 
together.  /  • 

23.05  *'     (Make  Dumplings)    Given  a  recipe  and  access  to  the  ingredi- 

ents, measuring  cups  and  spoons,  a  mixing  bowl  and  spoon,  a 
sifter,  a  pastry  blender  .or  two  knives,  and  a  saucepan  with 
lid;  make  dumplings.    The  dumplings 'must  have  a  tender  %tex-r 
(  -  .  ture,  be  cooked  thoroughly  with  no  doufeh  center,  and  be 

uniform  in  size. 

23.06  (Prepare* Pizza  Crust)    Given  a  recipe  and  access  to  ingredi- 
ents, measuring  cups  and  spoons,  a  mixing  bowl  and  spoon,  and 

*  j  a  baking  pan ^ make  a  pizza.'    When' completed  the  pizza  must 

have  a  lightly  browned,  firm  crust,  and  any  cheese  used  must 
be  melted  but  not  burned. 
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Unit:  24 


•    ♦  • 

24.01         (Use  Nutritional  Information-in  Planning  Meals)    Given  in- 
struction, resources  or  text,  use  available  reference  mate- I 
rials^and^  basic  knowledge  of  good  nutrition  to  plan  well 
^    balanced  'tneals  for  given  groups  or  situations.    The  instruc- 
tor's standards'  must  be  met. 
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24i02         (Plan  Optimum  Nutritional  Benefits),  Given  instruction  and 
appropriate' references,  pan  the  selection,  preparation,  and 
storage  of  food  for  optimum  nutritional  benefit  according  to 
special  needs,  such  as:    special  diets,  family  eatingZpattern 
trends r  food  fads,'  social  customs,  and  attitudes  regarding 
k  foods.  ' 


Unit  25.0  v 

*      4  .  >  / 

25.01  (Order  Food) '  Given  necessa^  instructions,  menus/,  and  forms 
for  ordering  food;  prepare /food 'order  for  one  we£k.    The  o^er 
forms  must  be  filled  out  in  a  way  that  rates  acceptable  as 
judged  by  the  instructor. 

25.02  > (Purchase  Food)    Given  necessary  instructions;  menus,  and  a 

market  order  form;  purchase  food  needed  for  a  two-day "period. 
The. foods  purchased  must  be  rated  acceptably*  on  all  charac- 
teristics listed  on  the  checklist.  ,  / 

/ 

25.03,       (Receive,  Check,  and  Report  Shipments  Received)    Given  one 
shipment  of  merchandise  and  appropriate  Report  forms,  count 
4       the  items -and  report  total  of  merchandise  to  the  supervisor 
9       (or  instructor).    If  the  total  amount *ot  the  merchandise 

received  does  not  agree  with  th£  amount  ordered,  report  the 
^discrepancy  of  the  merchandise  to  the/ supervisor  (or  ins truer* 
tor).    The  total  must  be  reported  with  100  percent  accuracy. 

§  / 

25.04         (Inspect  Incoming  Food  and  Beverage^  for  Quality  and  Fresh- 

.  •  b       ness7    GiVfn  a  situation  in  whicti  Arrangements  have  been  made 
,   %-  w}th  a  local  store,  cafeteria,  or  restaurant;  inspect  one 

shipment  of.  incomihg  fqod  and  beverages,  ^nd  give  a  verbal 
report.    Finiiings'mu^t  agree  wit^h  the  judgement  of- the  person 
normally  inspecting  incoming  fabds  at  the  establishment.       ,  • 

2^:06  (Prepare  Inventory  Records  fot  Purchased  Food)  Given  a  supply 
'  of  inventory  cards,  a  record  pf^food litems  purchased,  and 

access  to  food  items  on  handi  prepare  an  inventory  of  each. 

item.    The  inventory  must  include  the  number  of  items  bought, 
*  used,  and  on  hand.    T^e* inventory  should  be  filled  out  the  100 

percent  accuracy.         \  \ 

25.07         (Keep  Perpetual  Inventory  of  Food  Items)    Given  current,  ° 

up-to-date  inventory  record  containing  information  regarding 
^      food  on  hand  and  a  case  situation  requiring  the  "keeping  of  the- 
inventory;*  update  the.  inventory  daily  for  one  week.    A  check- 
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list  wili  be  used  to  rate  performance.  A3,l  items'on  the 
checklist  must  receive  an  acceptable  rating. 


Unit  26, 


»  i 


26*01    .      (Compute  Prices)   0Giv^n  an  item  t£  be" priced,  a  cost  of 

•  -materia Is,  list,  and' competitor's  'prices;  compute  prices. 
Prices  must  cover  costs  and  include  a  profit^margin  which  does 
not  ptice  the  ptoduct  ouf  pf  competition.      *  * 

26.02         (Purchasing.  Control  £piahning  MenuJ7  )    Given  instruction,  a' 
typical  food  service  situation  where  food  nelds  to  be  sup-' 

*  ,  plied,  identify,  foods  to  be  purchased,  and  purchase  foods  to 

control, prices.    Performance  must  be  to  ^the  instructor's 

*  standards.      ,  » 

*  .  •  *v 

26.03,         (Daily  Food  Cost  Repbrt)    Given  instruction,  sample  form  to  • 
#^  follow,  and  typical  daily  food  servl'ce  exp^hs^s  and  revenues- 

from  sales,  complete  a  "Daily  Food  Cost  Report  to  show. the  ' 
date,  day,  number  of  customers,  average"  sale,  weather.  <ion-  " 
-  ditions,  and;  itemized  costs  for  expenses  4 showing irlie  day,  to 

date,  -and  last  month  to  date" expenses .    Total  costs,  total  V 
'sales  and  food  cost  percentage 'should  be  shown.    The  report  Qf  • 
..daily  food  costs  will  meet  the  standards  of  the  instructor4. 

26.04       ^  (Maintain  Purchase  Record)  /  Given' instruction,  a  sample  •  t 

-purchase  report,,  and  purchases  to  record  and  necessary"  sup^-  \ 
plies;  maintain  a  purchase  record  according  to* the .instruc- 

*  torls^eandards.  ^  -  * 

*  26.05         TMaiptain  Tnyoice  Records)    Given  instruction,'  sample  inyoice    "  „ 
records  for  .reference,  invoices  of  foods  Received;,  and  neces- 
sary supplies;  maintain  invoice  records  to\f^ie  standards  of  ' 
the  instructor. ,  1 

I 

26.06        1 (Prepare  Daily  Cash  Report)    Given  instruction,  a  sample' 

"Daily  Cash  Report"  and  the  necessary  information  to  complete  } 
the  report  and  fcll  forms;  prepare  a  daily  cash  report.  The  / 
instt^ictor's  standards  must  be  met.  ~  * 

Unit*  27  jO  % 


27.01,        (Interpret^abor  Laws  and  Regulations)    Given  instruction,  9 
necessary  references  cohcerning  labbr  laws  arid- regulatipns , 
interpYStr^pical  labor  iaws  and  regulati<$ft**that  apply' to  tt*£ 
food  service  industry./  Performance  must  meet?  the  instructor's 
■  .  standards.  '  V  * 

n.  '  '     27,02         (Interpret  Payroll  Deductions  for  Taxes,  Etc.)  .  Given  ins'truc- 

,  -    tion-"and  sample  forms  concerning  income' tax  and  other  with- 
•  -        'holdings,  interpret  the  typical  forms,  used  in  income  tax  and  ► 

other  withholdings  to  the  satisfaction  of  the  instructor  and 

-     itemize  typical  payroll' deduction's  that  a  worker  encounters. 
t  '  .Performance  must  be  to  the  instructor 's  standards.        '    '  * 

erJc "  -. '  -  ■  -    •  •         H\  i  ■  , 


27. 03 


27.04 


27.05 


27.06 


27.07 


27.08 


•(Locate  Job  Opportunities)    Given  job  placement  information  ' 
such  as  newspaper  ads  and  personal  contacts,  list  a  minimum  of 
ten  specific  Food  Service  related  jobs  in  the  community.  One" 
,  week  will  be  allowed  to  complete  the  task.      '  -  • 

(Prepay Resume ' )    Given  examples  of  suitable  resume' /personal 
data  sheets,  prepare^and  type  (or  print  at  a  minimum)  a     1  - 
personal  resumer  on  paper  acceptable  to  the  instructor' with 
*  all  errors,  acceptably,  corrected.  . 

(Compose  Application  Letter)    Given  a  ^newspaper  tad  for  a  food 
service  job,  compose  a  letter,  of  'application..    The  letter  must  - 
be  mailable  and  include  the  necess^y  personal  information. .»  ' 

(Interview  for  a  Job)    Given  instruction  on'how  to  interview  * 
for  a  job,  a  job  interview; checklist',  and  a  mock  job'  inter- 
view; complete  a  job  interview  to  the  satisfaction  of  jthe'  . 
instructor.  <  >.  _  ,  .  • 

(Compose  Follow-up  Letter)    Given  a  case  situation  by  the 
instructor  or  fron^fhe  textbook,  compose  and  -write  a  follow-up 
letter  appropriate  to  the  job  application  or  interview  situa- 
tion and  in  mailable  form.  ,  The  finished  letter  must  meet "the  - 
instructor's  standards.        '/  ,  ^     "      *  .  * 

(Complete^  Typical  Employment  Application  Form) •  Given  an' 
employment  application  form  typical  of  the  food  service  x 
industry,  complete  the  form  with  all  information  accurate, 
.  neatly  ^typed  or  printed  in  an  aligned  in  tfhe  form  blanks.  .* 


/ 


Unit  28.0 


28.01 


-(Identify  Ppkt*-secohdary  Career  Development  "Opportunities) 
Given  an  orientation  to  similar  post-secondary  career  develop- 
ment programs,  primarily  the  Associate  Degree  programs  in  Food 
Service  Management  at  Greenville  Technical  College  but  includ- 
ing continuing  education  program^  as  well,  a  report  of  skill 
competencies  developed  during  secondary  training, ' and  other 
information  ai  needed;  identify  post-secondary  career  develop- 
ment opportunities. 
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JOB  OPPORTUNITIES 
IN  FOOD  SERVICE 
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UNIT  11.0  JOB  DUTIES'  IN  FOOD  SERVICE 

TASK  11.01  DISTINGUISH  "FRONT  OF  THE  HOUSE"  AND 

>\  "BACK  OF  THE  HOUSE"  DUTIES  . 


PERFORMANCE  ..OBJECTIVE  :i 

Given  instnuctiqn,  a  typical  food  service  Situation;  distinguish  between, 
"Front  of -the  House"  and  "Back  of  .the  House"  jobs.    Meet  the  instruc- 
tor's -Standards* 


PERFORMANCE  ACTIONS:  '  / 

.  .•  •       ■•>•  .  ■ 

.    *     11.0101      Identify  typical  "Front  of  the  Housa"  duties: 
>  a.      Handle  money    ^    ,  g.  .  Rul£s  of  good 

♦    .  b.      Bus  dishes    -     ,  housekeeping  for 

c.  ^Suggestive  selling  «   .    a-  dining  room 

d.  Merchandising  techniques    h.,  Making  coffee 

e.  '    Handling  knives  ,,  i.'    Garnishment  of 

f .  Cleaning* and  Main-  *  food 
taining  a  carpet 

11.0202.  .Identify  typical  "Back  of  the  House"  duties: 

a.  Safety  precautions  for  kitchen  and  dish  area 
'     and  with  equipment . 

b.  Receiving  and  storage.  ' 

c.  Setting,  operating,  and  cleaning  a  dish  washing 
'  machine/ 

d.  Preventing  waste  (food  and'dish  breakage). 
)         e.    ^Cleaning  equipment. 

*    ,        f.      Limitations  concerning,  who  can  operate  and 
fcclean  certain  types  of  equipment. 

11.0103  Identify  typical  "Back  of  th<?  House"  food  prepara- 
tion (kitchen)^  duties: 

*  •  a.      Read  a  reci'pe.  •  * 

"  bf      Figure  fractions  for  doubling  a  recipe  or 

' cutting  it  in  half, 
s  •  •  c*      Identify  proper  food  handling  techniques, 

proper  food  storage  temperatures,  etc. 

d.  Demonstrate  how  to  handle  kitchen  knives. 

e.  Demonstrate  ability  to  tise  cooking  teVms. 

11.0104  '  Identify  "Back  of  the  House" , cleaning  duties: 

:     a*      Show  the  proper  way  to  clean  surfaces.    .  t 

b.  Prepare  dishes  for  the  dish  washing  machine. 

c.  Clean  and  sanitize  pots  ^nd  pang. 

d/     Describe  the  importance  of  the  dishwash^tf  * 
position  as  it  relates  to  the  entire  food 
.  •  ^service  operation. 
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UNIT 
TASK 


n.o 
11.01 


JOB  DUTIES  IN  FOOD  SERVICE 

DISTINGUISH  '"FRONT  OF  THE  HOUSE"  AND 
"BACK  OF  THE  HOUSE"  DUTIES  '(Con't.) 


PERFORMANCE  STANDARDS: 

-    In  a  given  food  service  situation,'  identify  or  demonstrate 
.     Front  6f  the  House"  and  "Back  of  the  House"  duties  to  the 
instructor's  standards. 


SUGGESTED  INSTRUCTION  TIME:      12  Hours 


■J  . 
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1  S3 


UNIT 
TASK 


11.0 
11.02 


JOB  DUTIES  IN  FOOD  SERVICE 
TRAIN  NEW  EMPLOYEES 


PERFORMANCE  OBJECTIVE: 


feiven  a  laboratory  situation  with  five*  cooks  and  five*  cooks*  helpers 
and  necessary  instructions,  train  the  employees.    The  employees  being 
trained  must  demonstrate  their  understanding  of  the  position  and  job 
through  performance  of  the  assigned  tasks  in  a  manner  satisfactory  to 
the  instructor,  based  upon  the  job  •description.  , 


*Number  may  be  altered  by  instructor  according  to  situation. 


PERFORMANCE  ACTIONS'! 

11.0201  Write  a  brief  job  description  for  each  individual. 

11.0202  Introduce  new  equipment,  new  systems,  new  work 
methods,  and  new  tools  to  improve  work. 

•  1 

11.0203  ^  Explain  or  demonstrate  to  each  individual' what  is 

considered  satisfactory  perfomfcnce.  ^ 

11.0204  Spend  suf fief etA  time  with  each  individual  to  ensure 
that  ^they  understand  tasks  they  are  expected  to  . 

.  perform. 

11.0205  Evaluate  the  performance  of  workers,  giving  con- 
structive criticism  in  a  tackfui  manner. 

PERFORMANCE  STANDARDS:  '  .  ' 

-    Using  information  provided  by  the  instructor  on  job  de- 
scriptions and  correct  working  procedures,  demonstrate  that 
you  can  train  employees. 

SUGGESTED"* INSTRUCTION*  TIME:      6  Hours  *  *  ' 


miT  11  *°  JOB  DUTIES  $S  FOOD  SERVICE  «> 

TASK  11-03  _       ' '  SERVE  AS  WAITRESS  /WAITER 


PERFORMANCE  OBJECTIVE:  /  "    -  9 

Given  a  laboratory  situation  in  which  the  student  is  required  to  serve.  ' 
as  a  waitress  or  waiter  in- a  food  service  establishment,  perform  the 
duties  of  waiter/waitress  to  the  standards  of  the  .instructor  and  accord- 
ing to  a  job  description  provided  by  the  instructor. 

PERFORMANCE  ACTIONS: 

11.0301      Plan  and  organize  work. 

PERFORMANCE  STANDARDS: 

-  ■  Perform  the  duties  of  waiter/waitress  to  the  standards  of  the 
instructor  and  according  to  the  job  description  provided  by 
the  instructor. 

>•  ♦  „ 

SUGGESTED  INSTRUCTION  TIME:      6  Hour^ 


\ 
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UNIT, 
TASK 


11.0 
11,04 


JOB  DUTIES  IN  FOOD  SERVICE 
PERFORM  COUNTER  SERVICE  WORK 


PERFORMANCE  OBJECTIVE: 

Given  a  laboratory  situation,  job  description,  and  necessary  materials; 
demonstrate  the^uties  of  a  counter  service  worker  according  to  tfce  job 
description  and  the  standards  of  the  instructor. 

PERFORMANCE  ACTIONS: 

♦ 

11.0401  Clean  glass  counter  shelves  and  windows  and  other 
'surfaces.  - 

11.0402  Place  or  fill  -tray t  stacks,  napkin  holders,  and 
,  'silver  trays. 

11.0403  Arrange  counter  for  displayed  foods/  ' 

11.0404  Prepare  cold  pans  or  cold  table. 

11.0405  Prepare  steam  table  or  hot  counters.  * 

11.0406  Assemble  serving  dishes. 
11.0407*    Assemble  servitig  utensils. 

11  '0408     Assemble  relishes,  condiments,  crackers,  and 
pre-packaged  food  items. 

H.0409      Prepare  coffee,  tea,  or  other  beverages  toT>e 
served. 

nil. 0410     Attractively  set  up' hot  foods,  salads,  desserts^ 
breads,  and  prgRared  beverages. 

11.0411      Serve  customers,  answering  questions  if  they  need 
help . 


PERFORMANCE  STANDARDS:  < 

e 

Demonstrate  acceptable  performance  in  the  duties'*  of  counter 
service  worker  according  to  the  job  description  provided  and 
the  standards  of  the  instructor.  - 


SUGGESTED  INSTRUCTION  TIME:      6  Hours 
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UNIT  11.0  JOB  DUTIES  IN  FOOD* SERVICE 


i 


TASK  11.05  OPTIONAL  PERFORM  DUTIES  OF  PASTRY  COOK 


PERFORMANCE  OBJECTIVE: 


Given  a  laboratory  situation,  job  description,  and  necessary  materials; 
perform  the  duties,  of  pastry  cook  to  the  standards  of  the  instructdr  and 
according  to  the  job  description.    Acceptable  work  must  be^entry-level 
quality  for  the  food  service  industry. 


PERFORMANCE  ACTIONS: 

11.0501  Interpret  instructions  for  foods  to  be  prepared! 

11.0502  Correct,  select  or  assemble  proper  equipment,  tools, 
utensils,  and  equipment  for  assigned  work. 

11.0503  Grease  or  line  pans. 

11.0504  Measure  accurately  with  scales  and  measures:  ' 

-  Weigh  ingredients 

,  ,    -  Scale  batter  into  pans. 

-  Scoop  muffin  batter. 

11.0505  Follow  written  recipes  and  production  charts  accu- 
rately. 


11.0506  Skillfully  prepare  and  portion  desserts,  p&stries, 
and  breads. 

11.0507  Organize  efficient  work  support:  ^ 

-  Remove  baked  food*  from  panp. 

-  Portion,  cut,  and  wrap  products. 

-  Clean  baker's  or  cook's  bench  and  utensils. 

-  Clean  racks  and  ovens . 


PERFORMANCE  STANDARDS: 


Perform  duties  of  pastry  cook  to, the  standards  of  the  instruc- 
tor and  according  to  the  job  description  given.  Acceptable 
work  must  be  entry-level  quality  for  the  food  service  indus- 
try. 


SUGGESTED  INSTRUCTION  TIME:      6  Hours  OPTIONAL 
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WIT        v  11*  JOB  DUTIES  IN  FOOD  SERVICE 

TASK  H*/\l  SUPERVISE  EMPLOYEES 


is; 


PERFORMANCE  OBJECTIVE: 

Given  a  laboratory  situation  with  five*  cooks  and  five*  cooks*  helpers 
and  proper  instructions,  supervise  the  employees.    The  employees  being 
supervised  must" demonstrate  their  understanding  of  the  position  and -job 
through  performance  of  the  assigned  task  in -a  manner  satisfactory  to  the 
•instructor,  based  upon  job  descriptions.*  ■ 

*Number  to  be  determined  by  instructor  or  situation. 
**Instructor  should  furnish  the  job  description.. 

PERFORMANCE  ACTIONS: 

*       11.0601  \Work  at  keeping  production  rates  high. 

.   11.0602  that  th^jork  is  done  in  proper  work  center. 

1 1.0603  See^hat  work  finished  in*  one  work  center  is  moved 
to  .the  next  center  in  a  progressive  manner. 

11.0604  See  that  all  foods  are  prepared  and  served  properly- 
in  dining  rooms,  ,at  banquet  and  at  all  ofhter 
functions,  according  to  the  standards  as  set  up  by 
the  establishment. 

11.0605  Compliment  workers  for  exceptionally  good  work. 
/II. 0606      Give  only  constructive  criticism  to  workers. 

11.0607     .Encourage  workers  to'give  suggestions  for  improving 
*  m    *  work  procedures. 

PERFORMANCE  STANDARDS: 

\ 

7    -  Using  information  provided  by  the  instructor  on  position,  job 

r  descriptions,  and  correct  working  .procedures ;  demonstrate  that 

.  you  can  supervise  employees. 

SUGGESTED  INSTRUCTION  TIME:      6  Hours  (See  "Train  New  Employees"  a^so) 
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UNIT  11.0  JOB  DUTIES  IN  FOOD  SERVICE 

TASK  11.07  '  SERVE  AS  COOK  (HEAD  CHEF) 


PERFORMANCE  OBJECTIVE: 

Given- a  laboratory  situation  in  which  the  student  is  required  to  serve 
as  head  cook  (head  chef)  and  supervise  the  kitchen  staff  (to  be  de- 
termined by  th6  instructor);  perform  the  duties  of  head' cook  (chef).  A 
checklist  will  be  used  to  rate  performance.    All  items  of  the  checklist 
must  receive  an  acceptable ^rating. 

PERFORMANCE  ACTIONS: 

11.0701  Plan  and  organize  the  work  schedule. 

11.0702  Plan  and 'write  menus. 

11.0703  Calculate  the  amount^of  food  needed  fat  the  day. 

11.0704  Provide  workers  with  menus  and  correct  instructions. 

11.0705  Supervise  preparation  of  food.  ' 

PERFORMANCE  STANDARDS : 

-    Based  on  a  list  of  duties  performed  by  the  head  cook  (chef) 
(list  provided  by  t;Jie  instructor) ,  perform  the  duties  as 
directed  by  the  instructor. 

SUGGESTED  INSTRUCTION VjIME:      6  Hours 

/* 

CHECKLIST  ACCOMPANIES  THIS  TASK 
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Addendum  to  Task  11.07 

•  CHECKLIST  - 
SERVE  AS  HEAD  COOK 


RATING 


ACTIVITY 

Acceptable^ 

Unacceptable 

1.    Organized  and  planned  ;work 'schedule.  ^ 

2.    Allowed  sufficient  time  for  completion  of 
wo  rk •  * 

3.    Distributed  wotfc  load  equally  atoong  work-  0 
ers. 

* 

4.    Wrote  correct  and  easily-read  menus. 

5.    Planned  menus  adequately  for  group  to  be 
-  fed. 

6.    Provided  foods  of  varying^  color,  texture,  * 
temperature,  and  flavor. 

7.    Used  food  in  season. 

8-    Planned  menus  for  appropriate  occasion*. 

9.    Gave  correct  instructions' to  workers. 

10.    Calculated  amount  of  food  needed  eachj* 
.  day  with  at  least  95  percent  accuracy.  > 

T— 

11.    Checked  foqd-to  determine*  if  it  was 
,  prepared*  and  served  according  to 

standards  set  up  by  management  .(instructor) . 

f 
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UNIT 


TASK 


11,0 


11.08  • 


JOB  DUTIES  IN  FOOD 
SERVICE 

*  PERFORM  THE  DUTIES  OF  VARIOUS 
JOBS  IN  FOOD  SERVICE  ' 


PERFORMANCE  OBJECTIVE:  ;.'  '  -  - 

\*     *'  \ 
Given  a  kitchen  or  line*  service  situation,  a  supervisor,  and  job  de- 
scriptions; perform  typical  duties  associated  with  variou*  positions  in 
food  service  work  including,  but  not  limited  t&;  Cook's  Helper,  Kitchen 
Helper  gantry  Worker,  and  Tjray-Lifce  Worker.    Performance  must  satisfy 
the  job  description  and- instructor 1  s  standards'. 


4 


PERFORMANCE  \  ACTIONS : 
•  11.0801 


11.08Q2 


PERFORM  KITCHEN  HELPER  DUTIES  '    *  ' 

Clean  and  wash  small?  equipment,  pots,-  and  pans. 
Cleati  an  maintain  kitchen  work  areas,  sinks, 
large -equipment,  refrigerators,  and  storage  , 
ar^as. 

c.  »     Store  staple  supplies  in  storeroom. 

d.  brings  staples  to  work  areas  when  needed. r  * 

PERFORM  COOK'S  HELPER  DUTIES    >  . 
a.      Clean  vegetables.  ^ 
Grinds  meat.1 

Prepares  ineat  for  cooking,  ^ 
Breads  tae'at .         .  .  . 

Prepares  stewjneats. 

Straitis  soup  stock.         #  ,  ' 

Alices,  meats  and  cheeses.  - 
Stores  foods  and  supplies  in  storeroom  refrig-  s 
era tor  or  freezer.  % 

Cleans  and  washes  small  and  large  equipment' and 
ut;ensils"-used  in  cooking, 


a. 
b. 


b. 
c. 
d. 
e. 
f . 

g- 

.h. 


J. 


Cleans^and* maintains  cook's  work  area, 


11.0803'     PERFORM  PANTRY  WORKER  DUTtES 

Use^  hand  or  electric  equipment  to: 


(1) 
(2) 
(3) 
(4) 

(5.) 
C6) 


Dice  celery  (trench  knife) 
flake  melon  *alls  (dipper). 
Slices  eggs%(hand  slicer). 
Operate  electric  food.mixer  and  chopper. 
Extracts  juices  (electric  extractor). 
Slices  Tcold  meat  and 'cheese"1  (electric 
slicer) .  , 
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•     UNIT  11.0  .     JOB  DUTIES  IN  FOOD  SERVICE 

*  %  «  t  *■ 

TASK.         11.08  PERFORM  THE 'DUTIES-  OF  VARIOUS 

1  JOBS  IN  FOOD- SERVICE  (Con't) 

v  :  :  _^  

■  •  rr-  

PERFORMANCE  ACTIONS  (Con't.):  3  '' 

< 

b.4  %  Prepare  safeds,  relishes ,  land  cocktails: 

(1)  Make  fruit  .and  vegetable  combinations,  and 
'  N  ,  0  potato  salad. 

(2)  Prepare  green  salads  and  variations. 
4                          i                       .    (3)    Ma{ce  molded  salads. 

^       u"  (4)    Prepare  seafood  ^salads! 

(5)    Prepare  seafood  cocktails  and  canapes. 
^  c»      Make  salad  dressing  and  sauces:  I 
f  i  -s    *     *     (1)    Prepare  mayonnaise  base  dressing.1  f 

'  -         *  (2)    Make  French,  Italian,  and  Roquefort 

•  dressing, 

(3)  Prepare  tartar  sauce,  cocktail  sauce,  and 
>  ~        whipped  cream.  » 

d.      Prepare  a  buffet  service:  ~ 

'    (1)    Make  cold  meat  sandwiches. 

(2)    Arrange  cold.meat  plates  and  salad  plates. 
«(3)    Arrange  assorted  reli$h  dishes. 

(4)  Prepare  arid  -arrange  deviled  egg-s'.  ' 

(5)  Carve  and  prepare  meats  and  other  foods, 
for  service.  *  c 

e*      Make  refrigerated  desserts  such  as  whips, 
gelatins',  shortcakes,  puddings,  and  sauces. 
*        f •      (1)    Cut  and  sefve  pies  and  cakes. 

(2)  Prepare'  and  serve  cold  plates.  '  ]l 

(3)  Prepare^  a 1  la  carte  salads. 

^  (4)    Clean  equipment  and*  utensils.  * 

§      (5)    Clean  work  center,  refrigerator/  and  sink. 
1  <       (6)    Store -and  care  for  pantry,  foods.  . 


/ 


H-0804      PERFORMS  TRAY-LIN&  WORKER  DUTIES 

a.  Check  heated'. food  service  disshesV 

b. "     Prepares  line  equipment  for  seWice. 

^  c      Follow  instructions  and  operates  heating 
devices 

d.  Prepare  mtensiXs  and  other  supplies'  for  meal 
service.* 

e.  Arrange  cold  foods,  condiments,  beverages, 
p *  dishes,  and  accessories  in  proper  place. 

f.  MaRe'  coffee  and  other  beverages  at  noon  and 
evening  meal*  * 

.  g.      Turn  off  steanj  table, 
b.      Put  food  items  away  properly, 
i.      Clean  equipment  arid'  work,  area  t 
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UNIT  11.0 
TASK  11.08 


» 

JOB  DUTIES  IN  FOOD  SERVICE 


PERFORM  THE  DUTIES  OF  VARIOUS 
JOBS  IN  FOOD  SERVICE  (Con't)' 


PERFORMANCE  STANDARDS: 

-  Perform  the  typical  duties  of  food  service  workers  according 
to  given  job  description^,-  supervisor's  instructions,  and  to 
meet  the  instructor's  standards. 


SUGGESTED  INSTRUCTION  TIME:      24  Hours 

V 


< 
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Addendum  to -Task  11.08 

» 

-    POSSIBLE  STATIONS 

_  # 

J 

FOR 

'FOOD  SERVICE  WORKER 


STATION 

FOOD  PREPARED 

Salad 

Simple  appetizers,  salads,  and  sandwiches 

Entree" 

.  Main  parts  of  meal  including  meats,  fish,  poultry, 
•  and  vegetables 

Fry  and 
Broil 

Cooked  to  Order:"    Grilled,  fried  in  deep  fat,  or 
broiled 

Soup  and 
Sauce 

Soups,  sauces,  and  gravies 

Bake 

Yeast  breads,  quick  breads,  cookies,  pastries,  and 
simple  desserts 

Service 

Beverages  and  clean  up  operations 

f 
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UNIT  11.0 

/- 


JOB  DUTIES  IN  FOOD  SERVICE 


TASK  11,09  PERFORM  BUS  SERVICE  DUTIES  OF  TYPICAL 

RESTAURANT/CAFETERIA 


PERFORMANCE  OBJECTIVE: 

Given  Instruction,  condiment  containers,  dishes,  silverware,  waste 
items,  tables,  bus  trays,  and  other  necessary  supplies;  perform  typical 
bus  service  duties. 

PERFORMANCE  ACTIONS: 

11.0901      Replenish  serving  station  during  serving  hours. 
Replenish  coffee  and  tea. 

11 .6902      Fill  condiment  containers,  arrange  dishes  and 
silverware  in  appropriate  places. 
*  (NOTE:    Follow  sanitary  procedures.) 

11.0903  Remove  soiled  items  from  tables  and  stations.  Clean 
tables  rapidly,  quitely,  and  carefully.  Clean 
spills.    Dust  furniture. 

11.0904  Carry  loaded  trays  between  kitchen  and  serving 
areas.  Observe  quite  operation. 

* 

11.0905  Sort,  count,  and  store  utensils  at  designated 
places.* 

11.0906  Develop  ability  to  use  bus. tray  or  cart  to  save 
steps  and  to  decrease  amount  of  time  spend  on  the 

■    task.  \ 

11.0907  Exhibit  a.pleasant /cheerful  attitudeSln  making 
customers  feel  comfortable  and  assisting  customer 
requests.    Report  customer  complaints  or  suggestions 
to  appropriate-  supervisor  or  manager  as  appropriate. 

PERFORMANCE  STANDARDS:  ' 

A 

-    psing  a  given  situation  and  suRplies,  etc.,  bus  tables  as 

expected  of  employees  in  typical  cafeterias  or  restaurants  and 
to  the  instructor's  standards.  • 
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Unit 


11.0 


,     JOB  DUTJES  IN  FOOD  SERVICE 


TASK  11.09  -  PERFORM  BUS  SERVICE  DUTIES  OF  TYPICAL 

x  RESTAURANT/ CAFETERIA  (Con't.) 


f 

SUGGESTED  INSTRUCTION  TIME:      6  Hours 


RELATED  TECHNICAL  INFORMATION: 

* 

-  Sanitary  procedures:-    Pick  up  glassware  by  the  base,  utensils 
by  handles,  and  plates  by  the  rim.  . 

-  Store  unused  glasses  upside  down. 

-  Use  tongs,  spoons,  or  other  utensils  to  transfer  ice  and 
condiments  to  serving  containers., 

-  These  procedures  will  help  prevent  spreading  of  disease  and 
contamination  of  food  and,  in  addition,  helps  protect  the 
employee  from  any  diseases  or  illnesses  the  customer  may  have. 
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UN11  •        !2.0         .      ,      „  MENU  PLANNING 

vTASK  U.01  USE  UNITS  OF  MEASURES  AND  WEIGHTS 


PERFORMANCE  OBJECTIVE: 

Given  proper  instruction, . typical  measurement  tools  or  equipment*  use 
measuring  utensils  or  tools  to,  determine  proper  ingredients  for  given 
recipe,  perform  measurement  conversion  as  needed,  to  the  instructor's 
standards . 

'Measurement  tools  and  equipment:    thermometers,  teaspoons,  tablespoons, 
cups,  quart,  or  gallon  measuring  utensils  and  (if  applicable)  baker's 
scale. 

PERFORMANCE  ACTIONS: 

12.0Al      Identify  types  , of  thermometers  used  in  baking. 

-  oven. 

-  candy 

-  deep-fat-frying 

-  dougl\  • 

12.0102  Given  typical  kitchen  situation,  thermometer,  read 
the  thermometer  accurately. 

12.0103  Using  th*  teaspoon,  tablespoon,  cups,  quart,  or 
gallon  measuring  implements,  perform  by  capacity 
measure  properly  and  accurately. 

12.0104  Using  a  baker's  scale,  perform  weights  measure  of 
ingredients  for  a  given  recipe. 

12.0105  Identify  proper  method  of  measuring  weighing  typical 
foods:  Flours,  butter  or  shortening;  liquids,  oils, 
syrups... 

< 

12.0106  Make  measurement  conversions *a#  necessary  to  change 
one  measure  into  another,  .to  increase  or  to  decrease 
the  quantity.  %  * 

PERFORMANCE  STANDARDS:  "  '    '  * 

-    Given,  typical  measurement  tools  or  equipment  such  as  the 
baker's  scale,  an  exercise  requiring  the  measurement  of 
weighing  of  various  food  ingredients  such  as  flours,  butters 
or  shortenings,  liquids;  perform  the  proper  measurements  and 
weighings  to  the  instructor's  standards.    In  addition,  demon- 
strate the  proper  reading  of  one  or  more  thermometers  used  in 
baking. 


SUGGESTED  INSTRUCTION  TIME:      6  Hours 
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UNIT  12.0  MENU  PLANNING 

i  1 

TASK  12.02  VPLAN  MENUS 

_   J 

PERFORMANCE  OBJECTIVE: 

Given  a  list  of  food  Items,  sample  menu  forms,  and  necessary  instruc- 
tions; plan  and  write  two  menus.    A  checklist  will  be  used  to  rate 
performance  and  all  items  must  receive  an  acceptable  rating. 

PERFORMANCE  ACTIONS:  ' 

12.0201  Obtain  a  list  of  food  items  and  sample  menu  forms. 

12.0202  Select  foods  to  be  included  in  each  menu. 

12.0203  Write  each  menu  in  correct  order  and  form. 

PERFORMANCE  STANDARDS: 

-    Plan  two  menus  with  given  materials  and  information  to  the  • 
instructor's  standards. 

* 

SUGGESTED  INSTRUCTION  TIME:      6  Hours  ,  '"* 

RELATED-  TECHNICAL  INFORMATION: 
-  Working  with  budgets. 

CHECKLIST  FOR  OBJECTIVE  OR  PERFORMANCE  ACTIONS: 
See  attached  checklist. 
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UNIT  12.0 
TASK  .     >  12.02 


MENU  PLANNING 

PLAN  MENUS  (Con't.) 


/  CHECKLIST 

i  i 

V 

ACTIVITY  * 

RATING 

Acceptable 

Unacceptable 

I. 

Selected  food  from  basA£*JIs<f.n 

2. 

Selected  a»  protein  food  for  the 
m£in  dish  in  each  menu. 

3. 

Selected  menu  offerings  to  give 
contrast  in  form,  texture,  flavor, 
color,  and  temperature. 

4. 

Based  menu  pricing  and  selecting  upon 
the  budget  and  customer's  ability  to  pay. 

5. 

Planned  melius  according  to  food  habits 
and  preferences  of  those  to  tie  served. 

6. 

Planned  foods  that  can  be  prepared 
within  available- time  in  consideration  of 
'equipment  6n  hand. 

7. 

Wrote  menu  in  correct  form  and  order. 

\ 

'Check 


FACTORS  CONSIDERED 
BEFORE  PUNNING  A  MENU 


Comments 


(  ) 


Patrons 
(  )  Occasion 
( 


)    Serving  time  

()  Size  and  skills  of  food 
^      preparation  staff 


)    Size  and  kind  of  kitchen 
;    facilities  and  equipment 
C  )    Availability  of  food 


(  )    Sal^s  volume  

(  )    Cost  and  profitability" 


(,  )  -  What  competition  is  offering 
(  )    Size  and  skill  of  service  staff 
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PERFORMANCE  OBJECTIVE: 

Given  a  list  of  food  items,  sample  menu  forms,  and  necessarySlnstruc- 
tion;  plan  and  write  the  following  types  of  menus:    Short  Order,  Break- 
fast, Luncheon,  Dinner,  Buffet,  and  7-Day.    The  menus  must  meet  the 
instructor's  standards.  . 

« 

PERFORMANCE  -ACTIONS: 

12.0301  Obtain  list- of  food  items  and  sample  menu  forms. 

12.0302  Select  foods  to  be  included  in  each  menu. 

J 

12.0303  Write  each  menu  in  correct  order  and  form  (to 
instructor's  standards): 

a.  Short  order  menu 

b.  Breakfast  mehu 

c.  Luncheon  menu  * 

d.  Dinner  menu 

e.  Buffet  menu 

f.  7-Day  menu 

■  ■/ 

PERFORMANCE  STANDARDS:  -  \ 

-    Plan  one  each  Short  order,  Breakfast,  Luncheon,  Dinner, 

Buffet,  and  7-Day  menu  using  given  *  information  and  materials 
to  meet ^instructor's  standards.  '  ' 

•  / 

SUGGESTED  INSTRUCTION  TIME:      20  Hours 


Addendum  To  Task  12.03 


RATING  GUIDE  FOR  MENU  PLANNING 


DIRECTIONS: 
*        Step  1, 


Plan  a  menu  which  willAjpeet  the  Basic  Four  Food  Groups 
requirements.    Identify  the  event  for  which  your  menu  has 
been  planned.    Circie  theMieading  which  most  nearly 
describes  the  meal  for  whit*  your  menu  has  been  planned. 


(Circle) 
Step  2. 


Event  for  which  menu  preparS^j 
Lunch 


Kind  of  Meal: 
.Breakfast 


Identify 
hort  Order/Snack 


Dinner 

Write  the  name  of  each  food  in  the  space  provided  for  the 
basic  four  group  under  which  it  was  planned^ 

1 


Basic  four  groups 

Breakfast 

Lunch 

Dinner  r 

Short  Order/ 
Snack 

Total- 

Bread  and  Cereal  - 
Group  (4) 

•  * 

Meat  Group  (2) 

Fruit  and  Vegetable 
Group  (4) 

Milk  Group  (4) 

Step  3. 


The  recommended  servings  for  each  group  are^nclosec  in 
parentheses .    Given  yourself  one  point  for  £ach  required 
serving  entered  in  the  food  groups.    Enter  the  total  * 
number  of  servings  for  one  group  in  the  column  at  me 
right .  '  v 


Total  points  possible: 
Points  scored  on  rating: 


14 


\ 

Student: 


ERIC 
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UNIT  12.01  MENU '  PLANNING 

TASK  L2.04,  PLAN  .MEALS  FOR  SPECIAL  DIETS 


PERFORMANCE-  OBJECTIVE:  ,  ' 

Given  a  special  diet  (such  as  salt  free),  references  and  recipes;  plan 
meals  for  the  special  diet.    The  menus  must  include  the  dietary  require- 
ments of  the  individual. 

% 

PERFORMANCE  ACTKfaS;..  -1 

12.0401  Determine,  the  meals  to  be^erved. 

12.0402  Review,  the  food  list  for  the  special  'diet. 

12.0403  Plan  the  menus.    r  ^ 


12.0404  Determine  special  methods  that  are  necessary  for 
food  preparation. 

12.0405  Determine  the  necessary  equipment  for  preparing  the 
meals. 

12.0406  Plan  in  between  meal  snacks. 

12.0407  Prepare  a  food  supply  order. 

PERFORMANCE  STANDARDS:  / 

-  Given  a  special  diet  (such  as  salt  free),  pkn  meals  for  the 
special  diet. 

-  The  instructor's  standards  applies. 

SUGGESTED  INSTRUCTION  TIME:      10  Hours 


RELATED  TECHNICAL  INFORMATION: 

-  Nutrition. 

-  If" resource  material  is  not  available,  see:    Carlson,  et.  al., 
Nutrition  for  the  Family    (Curriculum  Guide)  which  includes 
objectivesr actions,  instructional  suggestions,  etc.,  and 

^      Nutrition  for  the  Family.    (Resource  Packet)  which  includes 
factual  explanations  concerning  nutrition  topics  and  sample 
tests.    Both  paperback  publications  are  available  from  the 
Atticulation  Coordinator. 
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UNIT  12.01  _         MENU  PLANNING  . 

,  r 

TASK  12.05  -        V      PLAN  MENUS  TO  UTILIZE  LEFTOVERS 


PERFORMANCE  OBJECTIVE :  ' 

Given  a  list  of  foods  including  leftover  food  items  and  the  necessary 
instructions;  plan  two  menus  utilizing  leftovers,  and  submit  a  written 
copy  to  ycmr  instructor.*- 

PERFORMANCE  ACTIONS: 

12.0501  Obtain  a  list  of  foods  from  which  to  select. 

12.0502  Select  foods  to  be  used  in  menus. 

12.0503  Write  menus.  • 

 *  a.      Capitalize  all.  words  except  articles,  pre- 
positions, andjdescriptive  materials. 

b.  Arrange  foods  in  the  order  in  which  they  are 
eaten  in  a  meal. 

c.  Utilize  space,  print  and  other  factors  that 
would  give  rapid  comprehension*  (communica- 
tions).  / 

d*      Give  the  main  course  the -prominent  placement  in 
the  menu. 

e.  '    List  .condiments  only,  when  they  are  special. 

f.  Use  accurate  descriptions  and  ferms. 

g.  >  List  beverage  as  the  last  item  of  the  course* 

with  which  it  is  served.  ~ 

PERFORMANCE  STANDARDS:  M 

-  Using  a  food  list  furnished  by, the  instructor  which  includes 
leftover  food,  plan  two  menus  utilizing  leftover  foods. 

SUGGESTED  INSTRUCTION  TIME:      3  Hours 
RELATED  TECHNICAL  INFORMATION: 

-  Describe  proper  storage  of  leftover  foods. 

-  Identify  leftover  foods  that  can  be  reused  safely. 

-  Demonstrate  how  to  change  the  identity  of  leftover  foods  by: 

(a)  Using  it  in  a  casserole  (c)  Making  croutons 

(b)  Making  a 'soup  .  (d>  Making  crumb  toppings 


(NOTE : 


Performance  actions  may  be  used  as  a  checklist  to  rate  perfor- 
mance and  all  items  must  receive  an  acceptable  rating.) 
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UNIT  12.0  .  MENU  PLANNING  * 

TASK  .         12.06  (OPTIONAL)  ,  MENU  PLANNING  FOR  CATERED  EVENTS 


PERFORMANCE  OBJECTIVE: 

Given  a  list  of  events  which  may  be  catered,  plan  a  moderate  and  a 

deluxe  menu  for  the  event (s)  selected  by  the  instructor. 

PERFORMANCE  ACTIONS: 

12/0601   ,  Given  (by  student  choice  or  instructor  assignment) 
one  or  more  of  the  event?  which  may  be  catered  from 
the  following  list,  select  reference/recipes : 

-  Adult  birthday  party     *       -  Engagement  party 

-  Anniversary  party  -  Shower 

-  Bachelor  dinner       •  -  Holiday/ theme  party 

-  Ball  (formal)  -  Christmas 

-  Banquet*  -  New  Years 

-  Bar/Bas  Mitzvahs  -  Labor  Day 

:  /-  -Barbecue,  -  Fourth  of  July 

*-  Breakfast  -  Opening/Dedication 

-  Brides  dinner  -  Reception 

-  Business  luncheon  :  -  School  function 

-  Catering  boxes  -  Tea 

-  Christening  -  Wedding 
Children's  party  -.Breakfast  - 


/  •  -  Church  dinner 

\ 


-  Morning 


-  Cocktail  party  -  Afternoon 

-  Dance  (informal)  -  Evening 
-Dinner  party  (small) 

12.0602  Plan  a  moderate  menu  for  the  event. 

12.0603  Plan  a  deluxe  menu  for  the  event.  *  •  ~ 

12.0604  (Option)  As  an  extension  of  this,  task,  develop  a 
SELLING  PRICE  per  person  for  the  moderate  and  deluxe 
menus  basetf  on:  (a)  disposal  service  (paper  plates, 
plastic  utensils,  etc.)  and  (b)  permanent  service 
(per  person) . 

PERFORMANCE  STANDARDS.: 

-    Plan  &  moderate  and  deluxe  ments^for  given  (or  selected) 

events.    If  required,  develop  a  soling  price  per  person  based 
on  disposal  and  permanent  service.  N^ie  menus  must  meet  the 
instructor's  standards  and  the  per.  serving  price  must  be 
competitive  for  the  local  marketplace. 

} 

SUGGESTED  INSTRUCTION  TIME:      10'  Hours  ('OPTIONAL) 
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UNIT 
TASK 


12.01 
12.07 


MENU  PLANNING 

COMPUTE  PRICES  OF  FOOD  PRODUCTS* 


PERFORMANCE  OBJECTIVE: 

Given  an  item  to  be  priced,  a  cost  of  the  materials  list,  and  competi-  * 
tor's  prices;  compute  prices  so  that  the  prices  cover  costs  and  include 
a  profit  margin  which  does  not  price  the  product  out  of  competition. 

PERFORMANCE  ACTIONS: 
*  ^    12.0701   .  Calculate  cost  of  each  ingredient  in  itenu 

12.0702  Calculate  cost  of  packaging  item. 

12.0703  Calculate  overhead.  (Optional) 
12.0704,    Ca^ulate  salary.  (Optional) 

12.0705      Calculate  other  direct/indirect  cost.  (Optional) 
1^.0706     Add  total  of  steps  (1)  through  (5). 

12.0707  Add  in  profit  margin. 

12.0708  Price  identical  product  sold  by  competition. 

12.0709  Adjust  price  to  be  competitive. 

PERFORMANCE  STANDARDS: 

-  Compute  prices  of  food  products  so  the  prices  cover  costs  and 
include  a  profit  margin  which  does  not  price  the  product  out 
of  competition. 

-  Meet  ins       tor's  standards.  " 

> 

SUGGESTED  INSTRUCTION  TIME:      6  H6urs  v 
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UNIT.  12.0  "  Wj  PLANNING 

task        12.0?  prepare  a  printed  menu 


PERFORMANCE  OBJECTIVE:  ' 

Given  an  event  or  prepared  menu  outline,  necessary  reference  material 
,  and  supplies;  plan,  design,-  and  write  a  menu  in  a  booklet  fjwnTor  on  a 
sheet  of  paper  for  use  by  customers. 


PERFORMANCE  ACTIONS :  - 

12.0801  Assemble  necessary  supplies,  references,  etc: 

12.0802  Identify  event  or  prepared^jnenu  outline. 

12.0803  Plan  the  menu. 

12.0804  Prepare  a  printed  menu  as  it  will  appear  to  the 
customer. 

PERFORMANCE  STANDARDS: 

-    Plan,  design,  and  write  a  menu  for  customer  use  frouj  given 
information  and  supplies. 


SUGGESTED  INSTRUCTION  TIME:  12  Hours 
Addendum  accompanies  task. 


ERIC  '  186  2.07 


Addendum. To  Task/12. 08 


CHECKLIST 

C  * 

Develop  a  Printed  Menu 


Satis- 


1.      Menu  Nutritionally  balanced  (if  • 
appropriate) 

roor 

raccoiry 

■  uood 

2.    .  Appetite  appeal  (^ari^ety  and  balance 
color,  texture,  flavor,  temperature,* 
etc.)  o 

3.      Practically  (cost,  facilities,  pre- 
paration ease  and  time,  etc) 

4.      Client  appeal. 

5.      Booklet  attractiveness. 

6.      Practically  of  us$  and  storage. 

7.  Organization- 

8.      Neatness.              '  • 

TOTAL 

I 


); 


ERIC 
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UNIT  13.0 

» 

\  *  PLANNING,  ORGANIZING,  AND  SCHEDULING 


ERIC 
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UNIT 
TASK 


PLANNING,  ORGANIZING,  AND  SCHEDULING 

*  PLAN  AND  ORGANIZE  OVERALL  KITCHEN 

•  •*  ,  .  .OPERATIONAL  FUNCTIONS 


M  £  ' 


PERFORMANCE  OBJECTIVE: 


J 


Given  a  laboratory  situation  (kitchen  and  job)  in  which  it  is  required 
to  plan  and  organize  operational  functions  for  all  work  in  the  kitchen 
for  cooks  and  cooks'  helpers;  plan  and  organize  operations. for  all  work 
to  be  done  in  one  .kitchen.    Performance  will  be  evaluated  by  a  checklist 
and  all  jtems  must  receive  an  acceptable  rating. 

PERFORMANCE  ACTIONS: 

9 

13.0101  Follow  basic  rules  for  organizing  work. 

13.0102  Plan- and  organize  work  to  be  carried  out. 

13.0103  Plan  and  organize  work  areas  considering: 

(a)  nature  of  work  i& 

(b)  equipment  and  tools  used 

(c)  available  space 

PERFORMANCE  STANDARDS : 

-    Plan  and  organize  overall  operational  functions  for  all  work 
in  one  kitchen  for  a-  given  situation  to  the  instructor's 
standards. 


SUGGESTED  INSTRUCTION  TIME: 


12  Hours 


9 

ERLC 
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Addendum  to  Task  13.01 


CHECKLIST 

PLAN  AND  ORGANIZE 
OVERALL  KITCHEN  OPERATIONAL  FUNCTIONS 


Activity 

RATING 

Acceptable 

Unacceptable 

1.    Planned  and  organized  particular  type 
work  to  be  carried  put  in  a  specified 
location. 

2.    Planned  and  organized  work  areas  com- 
plete with  all  equipment,  tools,  and 
materials  needed  by  the  workers  for 
a  specified  duty  to  be  carried  out 
f  efficiently./ 

(  % 

3.    Planned  overall  functions  so  workers 
readily  accepted  new  and  better  ways 
of  doing  a  job. 

4.    Planned  work  areas  so  each  worker 
f*  will  have  Sufficient.  spa?e;  to  perform 
task  required. 

5.    Planned  operational  functions  so  that 
i      each  worker  was  informed  how  to  use 

new  equipment  or  new  tools  to  improve  - 

work. 

\ 


t 


S  s 


UNIT 
TASK 


13.0 
13.02 


PLANNING,  ORGANIZING,  AND  SCHEDULING 
'PLAN  COOKING/BAKING  SCHEDULE 


PERFORMANCE  OBJECTIVE: 

Given  cooking/baking  orders,  ingredient  inventory,  and  a  list  of  helps- 
plan  cooking/baking  schedule  so  that  all  items  are  produced  on  time. 
The  schedule  must  allow  for  items  'to'  be  produced  in  a  quantity  suffi- 
cient to  meet  unexpected  demand. 

PERFORMANCE  ACTIONS: 

■  13.0201  '   Determine  cooking/baking  needs.  ^ 
13.0202      Determine  production  schedule. 

13.0203-    Check  that  all  ingredients  are  in  stock,  in  suffi- 
cient quantity. 

13.0204     Make  sure  equipment  is  available  and  working*- 

•13.0205      Schedule  helpers .  ^ 

13.0206     Prepare  contingency  schedule.  , 

PERFORMANCE  STANDARDS: 

'  -    Plan  cooking/baking  schedule  so  that  \ll  items  are  produced  on 

time.    Schedule  must  allow  fdr  items  to  be  produced  in  a 
quantity  sufficient  to  meet  unexpected  demand. 
^         -    Meet  instructor's  standards. 

SUGGESTED  INSTRUCTION  TIME:      12  Hours  "  k 
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UNIT     M  13.0 


PLANNING,  ORGANIZING,  AND  SCHEDULING 


TASK      A13'03  i«      PLAN  F00D  PRODUCTION  PER  CUSTOlfElt 

ORDER,  PER  DAY,  AND  PER  WEEK 


PERFORMANCEfOBJECTIVE*!  ' 

It  at 
Given  instrigtion,  a  food  service  kitchen  situation,  and  a  customer's 
order  or  possible. daily  or  weekly  food  needs;  plan  food  production  per 
customer  ord#,  per  "day,  and  per  week/    The  instructor's  standards  must 
be  met.  m 

(NOTE:    In  performance,  this  task  may.be  combined  with  other  tasks.) 

PERFORMANCE  ACTONS : 

13.0301%    Plan  food  prodiiqtion  per  customer  order: 

t;  a.      Read  customer  order,  -  - 

|:  b.      Plan  food  preparation, 
Mc.      Follow  oral  directions. 
Id.      Give  oral  directions  to-  others. 
%.      Check  order  for  completeness. 

13.0302      ||an  production  for  the  day:  '  t 

..ak,     Plan  a  schedule  for  product  preparation.  ' 
b.^\  Follow  written  directions. 
.  c.%  Write  directions  for  others. 

d.  i|  Follow  oral  directions". 
?    e.  ^Give  oral  directions  to  others, 
f.     ,\Assign  Work  to  other  employees. 


PERFORMANCE  STANDARDS: 


Plan  food  production  per  customer  order,  per  day,  and  per 
week,  using  given  orders  or  situations.. 

Meet  the  instructor's  standards  for  food  production  planning. 
(NOTE;  This  task  may  be  combined  with  other  tasks  in  perfor- 
mance.) 


SUGGESTED  INSTRUCTION  TIME:      12  Hours 
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miT      .     13 *°  '     PLANNING,  ^ SCHEDULING,  AND  ORGANIZING 

TASK  13.04  SCHEDULING  WORK  AND  EQUIPMENT  LOAD 


PERFORMANCE  OBJECTIVE:  -  "  ' 

Given  a  food  preparation  assignment,  Wh'-as.  a  menu,  recipes,  and 
necessary  instructions,  plan  i  schedule  for  all  foods  to  be  cooked  so 
that  products  requiring  the  longest  cooking  or  baking  time  will  be 
listed  first  and  in  descending  order  until  all  foods  are  listed.  The 
list  must  be  100  percent  correct  as  judged' by  fhe  instructor. 

PERFORMANCE  ACTIONS :  -  '  \  „ 

13.0401  Check  cooking  time  required -for  all  products  listed 
on  menu.  ' 

13.0402  List  cooking  time  for  each  product  in  descending 
order  of "preparation.  :  * 


13.0403     Write  the  oooking  schedule. 


PERFORMANCE  STANDARDS: 

-    Using  a  menu  and  recipes  furnished  by  the  instructor,  plan  a 
schedule  for  cooking^all  items  listed  on  the- menu  so  that  all 
foods  can  be  served  at  the  same  time.  > 

SUGGESTED  INSTRUCTION ' TIME :      6  Hours 

Addendum  checklist/rating  sheet  accompanies  thfs  task. 

X 

J  1  , 


K 


193 

«3 


'  214' 


SCHEDULE  OF 
FOOD  PREPARATION/WORK 


Addendum  to  Task  13. OA 

•    -  P  ■ 


Date 


MENU 


tfenu  Item 

Worker 

Preparing  Items 

Recipe 
Codes 

Number  of 
Guests 

Size  of 
Portion •  * 

'  /« 

^ —  

Date  Due 
Student 


j 


Instructor's  Rating 


Comments  , 


ERIC 
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UNIT  14.0 

PREPARATION  FOR  AND 
SERVING  OF  FOODS 


>   •  * 


9 

ERIC  \ 
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UNIT  14.0 
TASK  14.01 


PREPARATION  FOR  AND  SERVING  OF  FOODS 
IDENTIFY  VARIOUS  TABLE  SERVICE  ITEMS 


PERFORMANCE  OBJECTIVE: 

Given  Instruction,  appropriate  reference  publications,  and  a  situation 
requiring  a  table  to  be  set  up  for  service,  identify  table  service  items 
for  the  proper  service  as  requested  by  the  instructor. 

PERFORMANCE  ACTIONS: 

14.0101  Recognize  dinner,  steak,  and  butter  knives. 

14.0102  Recognize  dinner,  salad,  dessert,  oyster,  and 
cocktail  forks. 

14.0103  Distinguish  between  tea,  table,  serving,  soup  and 
bouillon  spoons. 

14.0104  Identify  water,  juice,  and  ice  tea  glasses. 

14.0105  Recognize  dinner,  salad,  dessert,  and  bread  and 
butter  plates. 

14.0106  Distinguish  between  saucers,  cups,  salad  bowl, 

^  grapefruit vdish,  vegetable  dish,  soup  bowl,  soup 

CUP>  casserole  dish, 'bread  basket,  tea  pots,  sugar 
bowl,  creamer,  underliners,  coffee  pot,  water  s 
pitcher,  salt  and  pepper  shakers,  napkins, 
placemats,  trays,  tray  stand,  food  covers,  ash 
trays,  service  stand,  condiment  bottles,  dressing 
servers,  table  covers,  etc. 

PERFORMANCE  STANDARDS: 

^  v.  ^  « 

-    In  a  given  situation,  identify  table  service  items  as  appro- 
priate for  the  service  requested  by  the  instructor. 

SUGGESTED  INSTRUCTION  TIME:      6  Hours 


ERIC 


UN11  14 -°  /'  PREPARATION  FOR « AND  SERVING  OF  FOODS 

TASK,  14.02  *    '       .         FILL  CONDIMENTS /  "  * 


PERFORMANCE  OBJECTIVE: 

ff  r 

Given  proper  instruction, 'containers,  and  supplies;  fill  two  condiment 
containers  with  torrect  amount  of  seasoning  (s\i&  as  salt  and  pepper). 
iThe  seasoning  should  fill  the  container  about  3*4  full.    The  instruc- 
tor's standards  applies.  Sj 

f 

PERFORMANCE  ACTtONS:  /* 

7 

„    14.0201     Collect  condiment  containers  and  condiments. 

14.0202  Fill  condiment  containers  3/4  full.  '    ,  '  A 

14.0203  Clean  outside* of  condiment  containers, 

v      14.0204      Return  condiment  containers  to  appropriate  location. 

PERFORMANCE  "STANDARDS :  "  ' 

-    Using * containers  and  condiments  provided,  fill  two  container^ 
•  with  the  condiments. 


SUGGESTED  INSTRUCTION  TIME:      2  Hours  \ 


/ 
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UNIT  14.0 


PREPARATION  FOR  AND  SERVING  OF  FOODS 


TASK  14.03  FILL  CONTAINERS  WITH  ICE  AND  POUR 

BEVERAGE 


PERFORMANCE  OBJECTIVE: 

Given  ten  glass  or  plastic  containers  and  a  pitcher  of  beverage,  fill 
containers  1/2  half  full  of  ice.    Pour  beverage.    Good  sanitary  prac- 
tices must  be  followed.    The  instructor  will  rate  the  performance  as 
acceptable  or  unacceptable. 

PERFORMANCE  ACTIONS: 

14.0301  Gather  supplies  and  containers. 

14.0302  Place  containers  near  ice. 

14.0303  Fill  containers  with  ice. 

14.0304  Pour  beverage  to  within  1/2  inch  of  top  of  glasses. 

/ 

PERFORMANCE  STANDARDS:  . 

-    Using  -containers,  ice,  and  beverage  provided  by  the  instruc- 
tor ,*  fill  containers  with  ice  and  pour  bevSwge  to  a  standard 
acceptable  in  local  food,  service  restaurants  as  interpreted  by 
the  instructor. 

SUGGESTED  INSTRUCTION  TIME:      2  Hours 
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UNIT 


14.0 


PREPARATION  FOR  AND  SERVING  OF  F0OtDS 


TASK 


14.04 


TEST  FOOD  PRODUCTS 


PERFORMANCE  OBJECTIVE: 
» 

Given  a  variety  of  freshly  cooked  food  and  utensils  necessary  for 
testing;  test  each  food  products,  using  the  tasting,  smelling,  or 
piercing  tests  as  appropriate.  Reactions  and  finding  must  be  consistent 
with  those  the  instructor  or  agree  with  the  findings  of  the  maioritv  of 
the  class. 

( 

P-ERFORMANCE  ACTI0N!S\  • 


14.0401 


Taste  test  food. 


14.0402 


Smell  tes't  food. 


14.0403 


Pierce  test  food. 


14.0404 


Observe  the  appearance  of  the  food  product. 


PERFORMANCE  STANDARDS: 


Using  the  freshly  cooked  food  provided,  test  each  by  tasti|g, 
smelling,  or  piercing  as  appropriate.  ^ 
Findings  must  agree  with  reaction  of  instructor  or  majority  of 
class. 


SUGGESTED  INSTRUCTION  TIME: 


2  Hours 
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UNIT  14.0 
TASK  14.05 


PREPARATION  FOR  AND  SERVING  OF  FOODS 
PORTION  FOOD  FOR  SERVICE 


PERFORMANCE  OBJECTIVE: 


r 


Given  instruction,  necessary  equipment,  utensils,  or  measuring  tools, 
and  food  to  portion;  portion  food  by  weight,  by  measure,  and  by  sight, 
meeting  the  instructor's  standards. 


PERFORMANCE  ACTIONS: 

14.0501  Portion  food  by  weight. 

v 

14.0502  Portion  food  by  measure^Cst^andardized  ladies, 
dippers. . .) 

14.0503  Portion  food  by  sight. 

PERFORMANCE  STANDARDS:  * 

-  Portion  food  by  weight,  measure,  and  sight  meeting  the  in- 
structor^ standards. 

SUGGESTED  INSTRUCTION  TIME:      12  Hours 

RELATED  TECHNICAL  INFORMATION: 

-  Measuring 
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PREPARATION  FOR  AND  SERVING  OF  FOODS 

SLICE  COOKED  MEATS  AND  OTHER  COLD 
CUTS  BY  HAND 


PERFORMANCE  OBJECTIVE: 

Given  supplies,  equipment,  and  cooked  meats ^and  cold  cuts;  slice-  the 
meats  and  cold  cuts  using  a  hand  or  electric  knife.    The  meats  and  cold 
cuts  must  be  sliced  to.  designated  thickness  and  be  of  good  appearance  a: 
judged  by  the  instructor. 


PERFORMANCE  ACTIONS:  - 

Acquire  meat  and  cold  cuts  from  instructor. 
Place  meat  or  cold  cuts  on  cutting  board. 

,Grasp  handle  of  knife  between  thumb  and  forefinger 
of  hand  with  finger  following  curve  of  handle.. 

Place  portion  of  blade  of  slicing  knife  nearest  to 
handle  on  meat  or  cold  cuts  to  be  sliced. 

1  & 
Pull  bac\  on  knife  at  the  sau\e  time  pressing  ^firmly 
downward  using,  a  long  sweeping  stroke, 

PERFORMANCE  STANDARDS: 

-    Using  supplies,  equipment,  meats  and  cold  cuts  provided;  slic< 
each  meat  and  cold  cut  by  hand. 


SUGGESTED  INSTRUCTION  TIME:      6  Hours 


UNIC  14.0 
TASK  14.06 


14.0601 
14.0602 
14.0603 

14.0604 

i4.0605 
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UNIT 
TASK 


14.0 
14.07 


PREPARATION  FOR  AND  SERVING  OF  FOODS 

SLICE  COOKED  MEATS  AND  OTHER  COLD 
CUTS  BY  USING  ELECTRIC  SLICING 
MACHINE 


PERFORMANCE  OBJECTIVE: 


Hit  JSW \!!8'  equlPment«  and  c°oked  meats"  and  cold  c\its;  slice  the 

'  TlA  tt  COl\TS  ^Sln8  3n  SleCtrlc  sllcln*  ""hine.*    The  meat  and  ' 
cold  'cuts  must  be  sliced  to  designated  thickness  and  be  of  good  appear- 
t  ance  as  judged  by  the  instructor.      »  •  appear 

*Omit  task  if  suitable  equipment  is  nonmailable. 

>  . 
PERFORMANCE  ACTIONS: 


14.0701 
14.0702 
14.0703 

14.0704 
14.0705 
14.0706 
14.0707 


Acquire  meat  and  cold  cuts  from  instructor. 

Place  meat  or  cold  cuts  on  holding  plate. 

Place  holding  plate  (with  teeth),  on  top  to  secure 
the  item. 

Select  proper  speed  and  thickness  on  selector  dial. 
Start  the  slices  by  turning  on  the  main  switch. 
Turn  the  portion  dial  past  zero.  ^ 
Stop  machine  by  returning  portion  dial  to  zero. 


PERFORMANCE  STANDARDS: 

"    lS±nl  sYpplles'  e<luiP*ent,  cooked  meats  and  cold  cuts  provided 
by  the  instructor,  slice  by  using  an^Tectric  slicing  £chine. 


SUGGESTED  INSTRUCTION  TIME:      6  Hours 
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UNIT 
TASK 


14.0 
14.08 


PREPARATION  FOR  AND  SERVING  OF  FOODS 
PORTION  DESSERTS 


PERFORMANCE  OBJECTIVE: 

Given  a  situation  to  dish  desserts,  portion  at  least  five  of  each  of  the 
following  desserts:    Pudding,  gelatin,  and  fruit.    The  desserts  must  be- 
dished  in  correct  portions  in  a  manner  to  retain  good  form  and  appear- 
ance as  judged  by  the  instructor. 


PERFORMANCE  ACTIONS: 

14.0801  ,  t)btain  dessert  from  instructor. 

14.0802  Gtftain  necessary  dishes  and  serving  utensils. 

14.0803  Dish  desserts  according  to  set  standards. 

PERFORMANCE  STANDARDS: 

/-    Dish  given  desserts  using  materials  provided  and  meeting 
/        instructor's  specifications. 

* 

SUGGESTED  INSTRUCTION  TIME:      2  Hours 
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UNIT 
TASK 


14.0 
14.09 


PREPARATION  FOR  AND  SERVING  OF  FOODS 
PORTION  CUT-  CAKES  AND  PIES 


PERFORMANCE  OBJECTIVE: 

Given  proper  instructions,  equipment  needed,  and  foqd  items;  portion  one 
cake  and  one  pie  to  .serve  required  number  of  people  as  determined  by  the 
instructor.  A  checklist -will  be  used  to  rate  performance  and  all  items 
must  receive  an  acceptable  rating. 

PERFORMANCE  ACTIONS:    *  / 
^    14.0901      Obtain  cake,  and  pie  from  instructor. 

14.0902  t    Gather  needed  supplies  and  utensils. 

14.0903  Cut  cake  and  pie  into  designated  number  of  portions. 

PERFORMANCE  STANDARDS:- 

-  Using  instructions,  equipment^  and  food  items  provided,  cut 
•one  cake  and  one  pie.    The  instructor  will  specify  the  number 

.   of  persons  to  be  served.  '  a 

-  All  items  on  a  checklist  used  to  rate  performance  .must  be 
acceptable. 

SUGGESTED  INSTRUCTION  TIME:      2  Hours 

RELATED  TECHNICAL  INFORMATION:- 


Checklist 


ACTIVITY  - 
1.    Used  proper  equipment,  utensils. 

ACCEPTABLE 

UNACCEPTABLE 

2.  Cut  into  smooth;  even  pieces. 

3.  Cut  into  sizes  according  to' 
established  standards. 

« 

4.    Cut  into  sizes  that  would  serve 
required  number  of  persons . 
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WU  '         14 -°  .  "      PREPARATION  FOR  AND  SERVING  OF  FOODS 

i 

TASK  14.10  DISPLAY  CAKES  AND  PIES  •  ? 


PERFORMANCE  OBJECTIVE: 

Given  a  situation  to  place  a-cake  and  pie,  display  one  piece  of  precut 
cake  and  pie.  The  cake  and  pie  must  be  plated  in  the  center  of  the  dish 
in  a  neat  manner.  Performance  will,  be  judged  by  the  instructor. 

PERFORMANCE  ACTIONS: 

14.1001  Gather  necessary  supplies  and  utensils. 

14.1002  Plate  the 'cake  and  pie.  - 

PERFORMANCE '  STANDARDS :  ' -  . 

/  ) 

-  Place  one  piece  of  precut  cake  and  pie  on  a  plate  provided'  by 
the  instructor.  ^  ✓ 

-  The  performance  must  meet  the  instructor's  standards. 

SUGGESTED  INSTRUCTION  TIME:    2  Hours 


/ 


i 
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UNIT  14 '°  PREPARATION  FOR  AND  SERVING  OF  FOODS 

TASK  14.11  PREPARE  A  CAFETERIA  SERVING  LINE  - 


PERFORMANCE  OBJECTIVE: 

-Given  instruction ,  a  cafeteria  serving  line,  necessary  supplies?  equip- 
ment, and  materials;  prepare  a  cafeteria' serving  line  and  serve  food  to 
meet  the  instructor's  standards. 

« 

PERFORMANCE  ACTIONS:  V 

14'1101      PRESERVICE  PREPARATIONS  FOR  CAFETERIA  SERVING  LINE 

a.  Arrange  trays^at  end  of  line,  checking  that 
they. are,  clean  and  dry.  *  ' 

b.  Place  silverware  for  customers  to  p^ick  up  (in. 
boxes  or  wrapped  in  napkins) . 

c.  Place  napkins  (if  no^used  fo'wrap  silverware)-. 

d.  Clean  all  shelves  and  surfaces  along  serving 
line.      .  <  - 

*     '  e>'     Put  lce  in  units  where  cold  foods  are  served 

(pack  it  so  it  will  not  slide  or  be  knocked  out 
*"*  ■  of  the  serving  area) .  •  ♦ 

f.  Fill  steam  taole  with  water  as  instructed.  Set 
-  "                             regulators  on  hot  tables  to  keep  hot  foods  hot., 

g.  Place  dishes  in  assigned  areas..    Check  to 
ensure  they  are  clean. 

h.  Set  out  a  clean  wiping  cloth  in  a  convenient 

-     place  below  the  serving  shelf  but  out  of  the*, 
customer's  sight.  : 

i.  Collect  the  serving  utensils  necessary  for  the  * 
serving  of  food  and  set  thejn  bo't  on  the  line". 

* 

14-1102      SERVE  AT  STEAM  TABLE 

a.  Maintain  meats  and  other  foods  at  steam  table 
in  attractive  display.    Keep  garnish  attrac- 
tively arranged  to- add  to  appeal  of  food. 

b.  Wipe  service  container  rims  before  placing  them 
in  steam  table  and  during  serving  to  keep  the' 

•=■  service  area  clean.  ' 

C*      C^ck  t0  be  sure  that  the  Proper  serving 
utensils  are  ready  for  service. 

'  14.1103      SERVE  AT  THE  SALAD  COUNTER 

a.  Inspect  counter  to  ensure  it  is  clean. 

b.  Arrange  salads  so  there  is  contrast  in  color' 
and  so  the  overall  appearance  is  attractive  to 
the  customer. 
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UNIT  14,0 
TASK  14.11 


PREPARATION  FOR  AND  SERVING  OF  FOODS 

PREPARE  A  CAFETERIA  SERVING  LINE 
(Con't.)    ;  ... 


PERFORMANCE  ACTIONS -(Con' t.)  :  ■- 

c.      Arrange  items  in  orderly  mariner,  using  similar 
size  or  shape  plates/bowls  for  rows,  etc. . 
Arrange  garnishes  on  same  side  of  plates  in  a 
row.    Place  highest  part "of  lettuce  leaf  at 
back  of  plate  so  customer  can  see  salad. 

14.1104  SERVE  AT  DESSERT  COUNTER     %   **  / 

a*      Keep  dessert  counter  cleajt  and  desserts  ar- 
ranged in  an  orderly!  and  attractive  display.  • 
Containers  of  a  sjmilalr  size  or  shape  should  be 
1  displayed  together, 
•--ibtf^  Place  iced  cakes  and  pies  so  the  customer  can 
t    •  ^  I    see  the"  filling  and  crust  or^cing. 

c.      Portion  desserts  according  to  supervisor's 
/manager's  instructions.. 

» 

14.1105  WORK  OH  SERVING  LINE 

a.  Place  food  within  rim  of  plate.. 

b.  Avoid  flooding  plate  with  juices,  etc. 

c.  Avoid  mixing  foods. in  plate. 

d.  Wipe  rim  of  plate  before  handling  it  to  custom- 


er. 


£sk  customer  for  information  Concerning  the 
serving  of  food. 

Exchange  full  pans  £or  empty  ones  instead  of 
putting  fresh  food  *into  empty 'containers. 
Move  salads  and  desserts  forward  placing  fresh 
food  to  rear. 

Know  the  food  items^on  the  day's  menu. 


PERFORMANCE  STANDARDS: 


Prepare  a  cafeteria  style  service  line,  serve  ^t  steam  table, 
salad  counter,  and  dessert  counter  using  given  equipment, 
supplies,  and  materials  in  a  manner  meeting  the  instructor'^ 
standards*  ,  •  ^ 


SUGGESTED, INSTRUCUON  TIME:      4  Hours 
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UNIT    »  14.0 
TASK  14.11 


PREPARATION  FOR  AND  SERVING  OF  FOODS 

PREPARE  A  CAFETERIA  SERVING  LINE 
(Con't.) 


CHECKLIST 
Prepare  a  Cafeteria  Serving  Line 


RATING 


ACTIVITY 

Acceptable 

Unacceptable 

1. 

Assembled  food  items  and  equipment  cor- 
rectly. 

2. 

Arranged  food  according  to  type  of  ser- 
vice. 

* 

3. 

Handled  food  in  a  sanitary  way. 

4. 

Served  food  attractively. 

»                 .            ^  6 

5. 

Served  standardized  portions. 

6. 

Served  foods  at  correct  temperature.  • 

7. 

Served  food  in  a  pleasant  manner. 

) 

4  . 

\ 
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UNIT 
TASK* 


14'..  0 
14.12 


PREPARATION  FOR  AND  SERVING'* OF  FOODS 
SET  UP  BUFFET  TAB^E 


PERFORMANCE  OBJECTIVE:  . 

i  ,     •  *** 

Given  access  to  prepared  foods  and  beverages,  serving  dishes  and. pieces, 
dinner  plates,  flatware,  napkins, -a  tablecloth,  a  centerpiece,  dessert 
.plates,  and  a  beverage  service,  set  up  a  Buffet  -table.    Performance  will 
be  rated  by  a  checklist  and  all  applicable  items  must  be  rated  "accept- 


PERFORMANCE  ACTIONS: 
14.1201 
14.1202 
14.1203 
14.1204 

14.1205 
14.1206 
14.1207 

14.1208 
14.1209 
~JL4.S1210 


Assembly  items  needed  for  setting  buffet  table. 

Place  tablecloth  on  table. 

Place  centerpiece  on  table.  "~" 

Place  stacked  dinner  plates  at  beginning  of  serving 
line. 

Arrange  dishes/platters^  of  food  on  table. 

Place  napkins  and  flatware  at  end  of  seeing  line. 

Place  beverages  on  a  side  table,  or  serve  beverages 
lanar  when  customers  are  seated. 

Clear  buffet  table. 
Reset  table  for  dessert  course. 


Provide  an  area  for,  dirty  dishes,  beverage  glasses, 
and  flatware  if  not  designated. 


PERFORMANCE  STANDARDS: 

*      "    !e^UP,,\bU,ffet  ^ble  that  meets  the  "iteria  outlined  by  the 
Guide  "checklist."  ,  J 

-    Meet  the  instructor fs  .standards. 


SUGGESTED  INSTRUCTION  TIME:      6  Hours 
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Addendum  To  Task  14.12 

'  '■  '    CHECKLIST  ^ 

1     SET  UP  BUFFET  TABLE  ■  - 


ACTIVITY 

RATING 

Acceptable 

Unacceptable 

1 . 

Tablecloth  placed  on  table  with 
( centerfold  crease  running  lengthwise.  , 
v^-Luun  even  on  a±l  sides  ox  table* 

2. 

Centerpieces  centered  on  tables  so 
that  a  balanced  arrangement  results 
and  does  not  interfere  with  the  food 
service. 

• 

3. 

Dinner  plates  provided  at  beginning 
of  service  line. 

A. 

Food  dishes  with  -serving  pieces 
arranged  in  order  to  be  selected. 

5. 

Flatware  and  napkins  were  at  proper 
end  of  serving  line  or  already  -set  K 
on  the  dining  table. 

6. 

The  beverages  were  ready'  for  self- 
service  in  an  appropriate  location* 

/. 

Dessert  table  (area)  set  up  appropriate- 
ly.                         '  * 

CHECKLIST 
(Serve  Buffet  Style  Meal)- 


ACTIVITY 

RATING 

Acceptable 

Unacceptable 

1.     Filled  serving  dishes  and  placed 
them  in  the  designated  .areas  on 
.  the*  buffet  table. 

• 

2.    Refilled  empty  or  nearly  empty 
.  serving  dishes  without  delaying 
serving  line. 

3.    Replinished  dinner  plates,  flatware, 
and  napkins  as  needed. 

4.    Poured  and  refilled  beverages  with- 
out spilling.  

5.    Rempved  dirty  dished  and  flatware 
as  guests  had  no  further  need  for 
them. 

6.  Cleared  the  main  course  from  the 
buffet  table. 

7.  .Reset  the  buffet  table. 

-T — :  

i 
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Addendum  to  Task  14.12 


a  buffet 


From  a  sideboard 


When  the  buffet  is  smalt  andseated,  the  side*  ^  VVJ&lad  (5)  has  space  next  to  it  for  setting  down 
hoarxi.is  mostconvenientforseiytng^Thedin^       plate  (f)  for  serving.  * 
table  is  completely^  with  napkins,  silver*,  drinks,         Chfese       (7j  comes  ^  candlesticks,  fig-  ] 
condiments,  <mdt?reads.-  everyjhing  except  the . .  /^^o^hatever  ornaments  decorate  back  (8).  i 
dinner  oiates '  .  , ,  .  * 

a)  Guests  proceeddown  thelirte:  dish  of  rice-  \.  Arrangement  at  sidegives  asymmetric  mterest  and 
(?)  served  under  meat  disk  (3)-  with  sauce  (4>  cons-  r\  doesn't  crowd  food.  Dessert.ahd  plates  will  be-  j 
yeniently  at  nanoVA1   .  •  brought  aftermain  course  has  been  cleared,"-   '  i 


In  the  round  - 


'  %  ,r%>' '  At  round  buffet  works,  well  for  a  small  gathering,  ot 
i  4  ^eijglfcwhere  gii^sts  sit  about  theroom. 
y  >  A  ' :    Dinnerplates  and  forks  (I).  Meat  diSh  <2).  Pepper 
]  ~  ^;.andsalt:shakers(3).  Vegetable  (4^  Place  to  put  plate  (5> 
A  /<  '^-whiteserving  salad  (6),  Bread  (7).  Napkins  (8).  Dessert 
y7:  *  v-,:.ptate»andspoons>(9)^Demitasses(W)» 
5T"4.  ^   V        After  the  maiin  course  has  been  removed,  desserr 
*   /  *     *  ..plates  and  spoons1  will  be  moved  to  position  (1).  Coffee 
/  "  potr  cream,  and  su^ar  will  fill  void  between  demitasses. 
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*  Addendum  to  Task  14,12 


CHECKLIST 
(Catered  Event) 


•  COVER 

Poor 

Fair 

'Good 

1.    Each  cover  set  correctly, 

2  ,      AdeQliat©  anH   z*r\T%,vr\r\,r^*ii*a    o4  Iitav           j  — . 

•       ^m*-10  u  «  ouu  opp  l opr ia  l6  si  i ver  >  cnina , 
glassware, 
3.    Adequate  space  allowed. 

« 

*> 

APPOINTMENT 

1,    Appropriate  table  appointment. 

V 

* 

2,    Attractive  and  neat  appearance. 

FLOOR                            %  . 

* 

1.  Adequate  space  allowed  for  ease  in 
movement. 

2,  Appropriate  location  for  all  tables. 

3.    All  guests  .are  able  -to  view  heat  table 
easily,    *  r                            -  * 

BUFFET  (If  applicable)    'f 


1 ,      Attractive! v  arranoo/?                          •                              Z  i 

2.    Table  appointment  and  food  logically 
placed,  „ 

^  

0 

TIME  AND  EASE  OF  WORK 

•     -                TOTAL  | 

<> 
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Addendum  to  Task  14.12 


RATING  SHEET 

FOR  . 
CATERED  EVENT 


DIRECTIONS 


Rate  the  student  in  the  appropriate  block  using  the 
possible  ratii>g  as  the  maximum  for  the  performance 
b#*f¥g  rated.    Two  rating  blocks  are  provided  so  the 
student  m^y  be  rated  twice  or  by  teacher.  §ndj?eers. 


PRE-PREPARATION 
Planning 


Menu . 

Management 


Menu  Cost 
and  Market 
Order 


PREPARATION 

Direction  * 
and  Recipe 


Supplies- 
and 

Equipment 


Plans  carefully  made;  ■ 
Obtained  good  gjroup 
cooperation;  responsi- 
bilities equally 
shared;  new  learning 
opportunities;  plans 
presented  on  time. 

Menu  well  chosen  in 
relation  to  equipment  ' 
and  personnel  re^ 
sources;  good  contrast 
in  color,  texture , 
flavor ;  temperature 
of  foods;  shapes;  meal 
interesting. 

No  excess  expense; 
cost  of  foods  sum- 
marized ;  accurate  ' 
costing;  menu  neatly  " 
done;  foods  ordered  >• 
in  quantities  suit-  t 
able  to  the  number 
of  persons  being,  * 
served. 


Directions  followed  * 
carefully  and  without 
supervision;  seldom 
%makes  mistakes. 

Food  measured  accu- 
rately; amounts  pre- 
pared in  accordance 
with  plans;  no 
voidable  waste. 


Possible 
Ratinq 

Rating 
#1 

Rating 
#2 

A 

•  10 

5 

* 

- 

§ 

5 

5 
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• 

 Pxepar.atic 

Techniques 

Stand  preparation 
techniques  followed; 
food  prepared 
accurately. 

10 

V 

•  < 

Meal  \ 
Managemenl 

• , 

Good  uae  of  time  and 
:       equipment;  plans 

followed;  tasks  com- 
pleted or?  time;  group 
coopera t i ve  and 
pleasant. 

10  r 

Neatness 
of  Work  * 

j    !   Working  area  orderly 
|       and  clean;  dishes 
|      washed  as  used  when 

|  possible. 

i 

5 

•    Personal  -j 

Habits  j 

i 

i 

Different  spQons  used 
for  samplings;  hands- 
always  clean  when 
handling  foods. 

5 

* 

• 

i 

Safety  j 
Habits  | 

7  i 

Appropriate  holders 
used  'as  needed; 
directions  for  use 
of  equipment  follpwed; 
cutting  tools  used 
correctly;  on  utensils 
away  from  work  area.* 

5     K  ' 

4 

Product     *  1 

Attractive  appearance; 
proper  doneness, 
tempe r  a  tu  r  e ;  ea  t  i  n  g 
quality  good;  pleasing 
taste.. 

•  10 

4* 

SERVICE 

Table 
Setting 

Appropriate-  dishes; 
silver  and  table  cover' 
j  selected;  tablesetting 
correctly  arranged; 
centerpiece  appropriate 
and  attractive. 

i 

5 

■  * 

Facilities 

1  Room  arranged'  appro- 
priately and  attrac- 
tively to  accommodate 
group  and  type  of  event 
planned.* 

-  5 

Serving 


CLEAN-UP 


'Appropriate  amounts 
served;  Bood  arranged 
neatly  and  attrac- 
tively; food  correctly 
and  skillfully  served; 

.hot  foods- hot  and  cold 
foods  cold 


Clean-up  Pood  and  equipment a 

put  away;  range, 
counter  tableland  sink 
clean;  room  in. order. 


TOTAL 


100 


Comments: 


Source>    Catering  Services,  Competency-based  Teaching  Module,  ' 
Washington,  DC:    U.S.  Government  Printing  Office 
(Occupational  Home. Economics  Education  Series),  1977. 
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Addendum  to  .Task  14.12 


CHECKLIST- 

.  STANDARD  F6r 
EVALUATING  FLORAL  ARRANGEMENTS 
(Special  Event) 


Has  the  floral  arrangement  been  chosen-  based  on  the  following  four 
'factors;  *  — 


1.  Placement. 

2.  Container..* 

3.  Size  and  shape  of  table •  . 

4.  Kinds,,  'size,  and  shape  of  'flowers, 
foliage,  etc.,  to  be  used. 

One  of  six  basic  shapes  for  flower  arrangements  followed: 


4.  Horizontal     (  ) 

5.  Triangle        (  ) 

6.  Oval  (  ) 


I*     "S"  Curve  (  ) 

2.  Side  Triangle     (  ) 

3.  Crescent  (  ) 

The  arrangement  used: 
1.  Line. 

2.,  Focal  (mass  and  form). 
3.     Filler  Flowers. 

Following  general  rules  followed:        -  - 

1.     Placed  line  materials  in  arrangement  first. 

(Line  flowers  have  florets  growing  along  stem 
to  create  a  line.    Example  is  a  gladiola.) 

Mass  material  added  after  the  line  material. 

(Mass  flowers  have  florets  growing  at  end  of 

stem. . .giving  bulk  to  arrangement.  Examples 

are  roses  and  geraniums.) 


2. 


Form  flowers  are  *added  after  mass  material. 
-(Form  flowers  have  a* distinctive  form.  Exam* 

are  orchid,  poinsettia,  dutch  iris,  or  distil 
.leaves.)' 


YES 

NO 

(  ) 

(  ) 

(  ) 

(  ) 

.<  ) 

(  ) 

D 

(  ) 

(  ) 
(  ) 
(  ) 


Les 
:tive 


4. 


Added  filler  material  last. 

(Filler  material  is  used  to  give  solidity  or  to 
fill  in.     Examples  are  baby's  breath  and  Queen 
Anne's  lace.) 


(  ) 
(  ) 
(  ) 


(  )     (  ) 


(  )     (  ) 


(J     (  ) 


(  )     (  ) 
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Sample  Activity  or  Test  For  Task  14,12. 
CATERED  EVENT  PROJECT 


DIRECTIONS:       Plan  a  catered  event  based  on  a  customer's  request  for 
*    various  services.  .  - 


Student   *  *  ** 

♦ 

Date  Due  1 

■   m   , 

Problem  1 

Bethune  Church  congregation  will  celebrate  its  founding  twenty  years  ago 
by  having  a  Sunday  evening  dinner  with  former  ministers  of  the  church 
and  other  guests  invited.  The  event  ^s  to  be  informal  and  emphasize- 
fellowship^  There  will  be  no  church  service.  Entertainment  will  be " 
provided  by  the  lively  teenagers  of  the  church. 

The  -event  will  be  held  in  the  fellowship  hall  with  adequate  seating  for 
the  estimated  300  anticipated  and  the  caterer  will  be  assisted  as  needed 
by  (the  women,  men,  and  youth  of  the  church. 

The  event  committee  has  made  the  following  requests: 

-     Is      The  caterer  be  in  charge  of  all  food,  beverages,  and  table 
arrangements.      • "  • 

•  Entertainment  will  be  provided  by  the  church  congregation 
(teenagers)  and  will  consist  of  "Picking  and  singing"  of  old 
time  music  with  a  family  theme. 

The  theme  of  the  event  will  center  aroupd  old  time  basics  of 
family  and  the  music,  dress,  and  events' of  twenty  years  ago. 

f       2.      The'food  served  should  be  very  light. 

3.  A  head  table  for  guests  and  event  leaders  should  be  provided. 

A  special  table  near  the  piano  should  be  arranged  for  the 
entertainment  group,  (approximately  10). 

4.  The  decorations  should  feature  the  theme  of  the  event  and  be 
appropriate  for  the  setting,  etc. 
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5.    *The  event  committee  requests  that  a  proposal  be  submitted  to 
them  outlining  the  menu,  decorations,"  and  cost  per  plate  (per 
person).    In  addition,  th'e  committee  requests  a  list  of 
'volunteer  people  needed  to  support  the  caterer. 

The  committee  will  evaluate  three  (3)  proposals  from  caterers 
and  select  one  based  on;  cost  per  person,  proposed  menu, 
decorations,  organizational  ability,  of  the  caterer  as  demon- 
strated by  the  proposal,  and  the  overall  quality  of  the 
proposal. 

Problem  2  (Catered  Event) 

Mr.  and  Hr.  A.  E.  Turner  have  a  daughter  that  will  be  married  sixty  days 
from  today.  Mr.  Turner  is  a- prominent  attorney  and  Mrs.  Turner  is  well 
known  socially.    They  reside  outside  Greenville  in  the  small  community 
of  Fountaip  Inn  on  a  working  farm  with  a  very  large  house  and  unusually 
lan3§caped  garden  yard  with  a  brick  patio  that  should  hold  about  100 
people.    Surrounding  areas  include  a  pool  with  cement  area  where  about 
50  people  could  sit  and  stand  and  a  formal  garden  area  which  should  hold 
about  150  people.    The  house  areas  open  will  hold  100  people. 

The  Turner's  have  indicated  that  they  want  a  wedding  reception  at  their 
house,  preferably  outside  since  the  weather  forecast  indicated  that 
there  will  be  excellent  weather  at  that  time  with  no  probable  rain. 

They  want  a  very  elegant  wedding  reception  and  are  not  limited  in  budget 
(however,  Mr.  Turner  is  a  sound  businessman  and  will  choose  the'  caterer 
based  partly  on  the  budget  proposed) .    The  event  definitely  has  to  be 
refined  and  must  not  require  any  time  or  work  from  the  Turners.  * 

Approximately  450  people  have  indicated  that  they  will  attend  and  Mr 
Turner  indicates  that  an  additional  100  drop-in 's  (political  friends) 
should  be  planned  for  as  well/  ' 

'Plan  the  event  with  all  details  outlined  and  submit  the  plans  to  the 
Turners  in  one  week. 

The  catered  plan  should  include  but  not  limited  to:  ; 
!•  Menu, 

2.  Cost  per  plate. 

3.  .  Decoration  theme  and  details. 

4.  Cost  of  entire  event.  . 

5.  Schedule • 

» 

6.  Labor  needed  (if  volunteer)  add  to  budget  summary  if  labor 
furnished  by  caterer) . 
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UNIT    %  14.0 
'TASK  14.13 


PERFORMANCE  OBJECTIVE: 

Given  instruction,  diagrams  or  reference  information  concerning  various 
types'of  settings,  silverware,  plates,  and  glasses,  etc. /and!  the  + 
requirement  to  set  a  place  setting  of  cover  for  a  dinner  meal  (or  otherf 
meal  as  specif led  by  the  instructor),  arrange  the  place  *  sett ingAcover. 
Performance  must  meet  the  instructor's  standards.    A  checklist  will  be 
used  to  rate  performance. 

Services:^  1.  Appetizer 

%2.  Salad 

3.  Entree 

4.  Dessert 

5.  American,  Banquet,  or  Regular  Service 

6.  French  Service 

■  .  c 

PERFORMANCE,  ACTIONS :  .J  '    (  . 

14.1301  Assemble  necessary  supplies.  (Use  a  Vable  with 
spread  in  place. 

DINNER  SETTING  ^ 

14.1302  Arrange  dinner  plate  (1  inch  from  edge  of  table).  ■ 

14.1303  Place  knife  to  right  of  dinner  plate  with  sharp  edge 
of  blade-turned  toward  plate  with  tip  of  handle 
approximately  one  inch  from  table  edge. 

14.1304  Place  teaspoon  to  the  right  of  the  knife *with  thfe 
top  of  the  handle  one  inch  from  the  table' edge. 

14*1305     Place  the  cup  and  saucer  to  the  right  of  the  tea- 
spoon. * 

14.1306  Set  the  goblet  above  the  knife  about  one  inph  frpm 
Ihe  top  of  the  blade. 

14.1307  the  dinner  fork  to  the  left  of  the  dinner 
ifl^e  with  the  top  of  the  handle  aboutt  one  inch  from 
the  table. edge. 

14.1308  Place  the  bread  and  butter  plate  at  the  top  of  the 
fork. ^  * 

14.1309  Place  Jthe  napkin  to  the  left  of  the  fork' about  one 
inch  from  the  edge  of  the  table.  1 

14.1310  Check  t-he  cover  * 
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UNIT  14.0 
TASK  14.13. 


.PREPARATION  FOR  AND  SERVING  OF  FOODS 
ARRANGE  PLACE  SETTING/COVER 


PERFORMANCE  STANDARDS: 

-   For  a  situation  given  by  the  Instructor,  arrange  one  or  more 
place  settings /cover.    Meet  the  instructor's  standards. 
,    -.  A  checklist  will  be  used  to  evaluate  performance. 


SUGGESTED  INSTRUCTION  TIME:      6  Hours 

See:    Addendum  -  diagram  o£  service  covers.  • 

t 

0- 
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Addendum  to  Task  14^13 


COVER  SETUP  SUGGESTIONS 
(These  four  basic  cover  setups  are  recommended  minimum 

Cover  setup  for  breakfast:  f v : < 

1.    Napkins  j 

2»  '  Dinner  fork  *  • 

3.  Dinner  knife    *  \-  " 

4.  Teaspdon  I    #     .  » 
5*    Water  glass 

If  rolls  are  served  in  a  basket,  a 
bread  and  butter  plate  is  used  in 
the  cover  setup* 


standards*) 


3*  U 


Covej 
1. 
2. 
3. 
4. 
5.' 
-6. 
7. 

8; 


setup  for  lunch:  ' 
Napkin 
Dinner  fork 
dinner  knife 
Teaspoon 

Bread  and  butter  plate 

Water  glass 

Cup 

Saucer 


Cover  setup  for  dinner: 

'   1.  Napkin  -  ' 

2.  Salad  fork 

3,  Dinner  fork 
4*  Cover  plate 
5.  Dinner  knife 
6«  Teaspoon  % 

7,  Soup  spoon 

8.  Butter  spreader 

9*  Bread  and 'butter  plate 

10.  Water  ggblet 

11.  Wine  glass 


Cover  setup  for  dessert  course*: 

1.,  Dessert  fork 

2.  Dessert  plate 

3.  Teaspoon 

4.  Cup 

5.  Saucer 

6.  Water  glass  or  goblet 


Source:    Food  Service  Careers  by  Cornelius 


 ,  GHECKEJS?~FOBHPIiAGQffiNT  - 

OF  DISHES,  FLATWARE,  AND  GLASSES'  ON  A  COVER 


DIRECTIONS:    Apply  these  rules  and  illustrations  as  guidelines 
minimum  standards  when  setting's  cover. 


1.  Dinner  plate  -  1  inch  from  edge  of  table. 

2.  Knife  right  of  dinner  plate  with  sharp  edge  of  blade 
turned  toward  plate  with  tip  of  handle  1  inch  from  table 
edge. 

3.  Teaspoon  right  of  knife  with  tip  of  handle  1  inch  from' 
table  edge. 


4. 
5. 
6. 

7. 
8. 


Cup -and  saucer  to  right  of  teaspoon. 

Gobblet  above  the- knife  1  inch  from  tip  of  blade, 


Dinner  fork 'left  of  dinner  plate  with  tip  of  handle  ■  1 
inch  from  table  edge.  * 

*  » 
Bread  an$i  butter  plate  at  top  of  fork* 

Napkin  lef^of  fork  1-inch  from  edge  of  table. 
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UNIT   :  P^EEAEAI.MN-FOR-AN&-S-ERViNG-0F-^O6PS  - 

TASK  14.14  SET  RESTAURANT  TABLE  SERVICE 

■J 

^   "  v  I 

7      1  :  ' 

PERFORMANCE  OBJECTIVE; 

Given  instruction,  necessary  supplies,  utensils,  and  restaurant  service 
setting,  prepare  typical  restaurant  table  service.    Meet  instructor's 
standards.  *  v 

i 

PERFORMANCE  ACTIONS: 

14.1401  Place  "under  cloth"*on  table,  if  applicable. 

14.1402  Cover  with  clWn  table  cloth.    Cover  with  top  cloth, 
if  used.  r  * 

14.1403  Place  ashtray;  sugar  container,  salt  and  pepper 
shakers,  etc.,  on  each  table.    Remove  tfem  after  a 
meal  is  jserved  and  the  top  cloth  is  replaced; 

14.1404  Place  covers  on  table  prior  to  the  customer  arriv- 
ing- ,  , 

a.  Napkins' placed  to  center  of  cover  or  to  left 
t  side. 

b.  .     Forks  placed  to  left  of  cover,  except  for  soup 

and  sandwich  or  salad  setting. 

c.  Bread  and  butter  plate  placed  above  fork. 

d.  Salad  plate  to  left  of  forks  or^ver  tip  of 
fork. 

e*      Knives  and  teaspopns  are  placed  to  right  of 
cover. 

f.      Water  glass  is  placed  to  right  of  tip'of. dinner 
knife. 


g.      Cofffee  cup  placed  to  right  of  spoons  or  even 
top  of  spoons. 


PERFORMANCE  STANDARDS  j 


-  Prepare  typical  restaurant  table  service  using'  given, informa- 
tion and  necessary  utensils,  supplies,  and  equipment.- 

-  Meet  the  instructor's  standards.  * 


SUGGESTED  INSTRUCTION  TIME:  ■  2  Hours 
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Addendum  to  Task  14  .-14 


CHECKLIST 


RATING 


ACTIVITY 

Acceptable 

Unacceptable 

"1.    Assembled  necessary  table 
appointments  and  serving 
appointments.                    •   *  i 

*  * 

2.  .Centered  tableclbth  on 'table 
or  arranged  placemats  for 
each  diner.    .                             '  ' 

4 

3.    Placed  centerpiece  on  table. 

• 

4.    Arranged  place  settings  of 
china. 

5.    Arranged  place  settings  of 

flatware  artd  napkin.  *\ 

♦ 

6.     Placed  beverage  glasses. 

7.    Placed  serving  dishes.               .  . 

  -r- 

8.    .Placed  salt  and  pepper  shakers. 

\ 
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UNIT 


TASK 


14.0 
14.15 


PREPARATION  FOR  AND  SERVINeT 
OF  F/)ODS 

MEET  AND  AID  CUSTOMERS  IN  A 
GOODWILL  CAPACITY 


PERFORMANCE  OBJECTIVE:  <•  '  ' 

* 

Given  a  situation  requiring  the  meeting,  of  customers  in  a  goodwill  capa- 
city, meet  the  customers.  A  checklist  will  be- used  to  rate  performance. 
All  items  mus^t  rate  acceptable*^  .  - 

PERFORMANCE  ACTIONS:  '  - 

14.1501  Greet  customers  in 'a  friendly  manner.     „       /'  .  " 

14.1502  Seat  customers  if  required. 

14.1503  Make  customers  comfortable. 

14.1504  Assist  in  meeting  needs  of  customers  efficiently  and 
•  courteously., 

/  • 

.(NOTE:  Only  task  action  f may  apply  if  the  cook 
greets  customers  from  behind  the  service 
area  or  kitchen) .  '  .  . 


per: 


FORMANCE  STANDARDS:  •  * 

-    Using  an  instructor  provided  case  situation  to  meet'  customers, 
greet  and  aid  customers  in  "a  goodwill  capacity. 


SUGGESTED.  INSTRUCTION  TIME :      2  Hours  . 

"  CHECKLIST 

(Meet  and  aid  .customers  in  a  goodwill  capacity.) 


ACTIVITY 

RATING 

Acceptable 

Unacceptable 

1*.     -Greeted  customer  with  a  smile. 

used  a  pleasant  voice. 

3. 

Used  correct  grammar  and  pronunciatipn 
of  words*.              .  *    » . 

* 

4.      Acted  In  a  courteous  manner. 

5.      Aoted  in  a  friendly  manner. 

0. 

Listened  carefully. 

7. 

*» 

Met  needs  of  cqstomfers  satisfactorily. 

 A  
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UNIT 
TASK 


14.0 
14.16 


PREPARATION  FOR  AND  SERVING  OF  FOODS 
PROVIDE  CUSTOMER  SERVICE 


PERFORMANCE  OBJECTIVE:, 

Given  a  food  service  setting,  a  customer  to  serVe,  and  necessary  itenfc 
for  service;  provide  service  to  the  customer.  A    *  * 

See  waiter/waitress  duties  also. 

PERFORMANCE  ACTIONS: 

14.1601  ^Gijeet  the  customer*. 

14.1602  Show  customer  to  table.  * 

14.1603  "Present  menu  to  oustomer.  - 

14.1604  ,  Answer  customer  questions. 

14.1605  Take  customer  order. 

14.1606  Relay  customer  or^er  to  food  preparation  area. 

14.1607  Pick  up  food  from  food  preparation  area. 
•  14.1608  Serve  food.  1 

144609*'    Serve  beverage.     (NOTE:  Task  8  and  9  may  be  re-  - 
ve.rsed)         ,  , 

*     *  * 

14.1610  Serve  condiments * 

14.1611  Replenish  beverage  (coffee,  water,  tea). 
-     m         14.1612     Replenish  rolls. 

14.1613  Clear  soiled,  dishes.  , 

•  / 

14.1614  Present;  customer  with  bill. 

U.1615      Handle  grievances,  problems,  and  complaints  of 
customer. 

PERFORMANCE  STANDARDS :  %  u  r 

-    Given  a  customer  service  situation,  provide  service-  to  ' 
customer. 


SUGGESTED  INSTRUCTION  TIME:    1  Hours 
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mU  14 -°  PREPARAT ION^OR  AND  SERVING  OF  FOODS 

TASK     .       14.17  GREET  CUSTOMER  AT  TABLE  AND  TAKE 

*  ORDER 


PERFORMANCE^  OBJECTIVE: 


Given  a  restaurant  situation,  necessary  equipment  and  supplies,  instruc- 
tions; greet  customers  and  take  their  order.    The v performance  must  be  to 
the  instructor  s  standards.    The  written  order  transmitted  to  the  chef 
must  be  1O0  percent  accurate  with  any  special  requests  by  the  customer 
verbally  repeated  to  the  chef. 

PERFORMANCE  ACTIONS : 

14,.  1701     Greet  customer. 

14.1702  Fill  water  glasses  and  distribute  menu. 

14.1703  Offer  suggestions  or  answer  questions  concerning  thte 
menu.'  ,  ' 

(NOTE:    Know  the  menu-of~the-day.) 

14.1704  Write  customer's  order  following  procedures  of  the 
4  restaurant/, 

a.  List  f&ods  in  order  of  service, 

b.  Repeat  written  order  to,  customer  to-be  sure  it 
is  correct.  ' 

14.0705     Place  order  with  chef  or  >in  kifeofeen. 

(NOTE:    As  applicable,  give  verbal  instructions 
concerning  customer's  order  to  chef.) 

PERFORMANCE  STANDARDS: 

*  *  •  * 

,     -    Greet  customers  at  table  and  take  their  order  and  give  the 
written  order  to  the  chef  with  any  appropriate  instructions 
from  the  customer. 


SUGGESTED  INSTRUCTION  TIME:    6  Hours 
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UNIT 
TASK 


14.0. 
14.18 


PREPARATION  FOR  AND  SERVING  .OF  FOODS 
HAND  SERVE  FOODS  TO  CUSTOMER 


PERFOWWOE  OBJECTIVE:  * 

Given  instructions,  a  restaurant  situation,  necessary  supplies  including 
foods,  hand  serve  foods  to  customer.  Performance  gust  meet  standards  of 
the  instructor.  Foods  order  must- be  served  to  customer  with  100  percent 
accuracy. 


PERFORMANCE  ACTIONS: 


r 


14.1801 
14.1802 

14.1803 
14.1804 

14.1805 
14.1-806 


14.1807 

14.1808 
14.1809 

14.1810 
14.1811 


Serve  foods  in  a  manner  prescribed  by  the  .restaurant, 
(or  specified  by  the  instructor) ♦ 

Serve  and  remove  all  foods  from  the  customers  left, 
using  your  (serverfs)  left- hand*    (This  procedure 
may  vary  with  the  establishment*) 

Serve  or  remove  beverages  from  the  right  of  the 
customer  using  your  right  hand. 

Set  dishes  on  table  using  four  fingers  under  lWr 
edge  and  thumb  on  upper  edge.  Do  not  extend  thumb 
into  plate  (beyond  rim) ♦ 

*Do  not  reach  in  front  or  across  a  customer  to  serve 
another  party.  v  / 

When  assisting  ^  customer  in  self-service,  present 
the  serving  dish  from  the  customer's  left  side  frith 
the  serving  utensil  on  the  right  side,  and  handle 
toward  the  Customer . 

Replaced  soiled  or  broken  dishes,  glasses,  cups,  or 
soiled  or  damaged  utensils. 

Avoid  touching  the  rim  of  cups  and  glasses. 

Fill  (refill)  glasses  as  prescribed  by  management 
(either  filling  them  on  the  table  or  liftings  them 
from  the  table  for  filling) . 

Use  small  plates  under  cocktail,  fruit  juice  glass- 
es, cereal,  and  soup  bowls ♦ 

Place  salad  plate  to  left  of  fork  unless  it  is  - 
served  as  a  separate  course ♦ 


9 
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UNIT 
TASK 


14.0 
14.18 


PREPARATION  FOR  AND  SERVING  OF  FOODS 
HAND  SERVE  FOODS  TO  CUSTOMER  (Con't.) 


PERFORMANCE  ACTIONS  (Con't.): 

14.1812      Place  bread  basket  near  center  of  table. 


14.1813 

14.1814 

14.1815 

14.1816 
14.1817 
14.1818 
14.1819 


Place  cup  and  saucer  to  right  of  spoons  with  handle 
at  angle  to, right,  accessible  to  customer.-  Avoid 
spills  in  saucer. 

Place  individual  creamers  and  small  lemon  plates  to 
right  of  cup  and  saucer. 

Place  meal  to  right  of  water  glass  and  toward 
customer. 

Serve  butter,  lemon,  etc.,  wft&  a  fork. 
Serve  foods  at  correct  temperatures. 
Check  needs  of  customers  periodically. 
Remove  dishes  between  courses.         »  u 


PERFORMANCE  STANDARDS :  ,  „ 

-  Hand  serve  foods  to  customers  following "procedures  outlined  by 
,       the  supervisor.  /  * 

-  Meet  instructor's  standards. 


SUGGESTED  INSTRUCTION  TIME:    6  Hours 
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UNIT 
TASK 


14. 0 
14.19 


PREPARATION  FOR  AND  SERVING  OF  FOODS 
PRESENT  CHECK  TO  CUSTOMER  ' 


PERFORMANCE  OBJECTIVE: 

Given  a  situation  where  the' customer  has  been  served  at  the  table 
oresent  the  check  to  the  customer.    Meet  the  instructor's  standards  of 
performance. 

PERFORMANCE  ACTIONS: 

,\ 

14.1901  Fill  out  the  check(s)  accurately  and  quickly  (100 
percent  accuracy) . 

14.1902  Present  checks  to  customer (s)  following  establish- 
ment s  procedures  for  writing  the  check  and  pre- 
senting it  to  customer.. 

14.1903'     Thank  the  customer  for  his  business. 

PERFORMANCE  STANDARDS: 

-    Present  check  to  customer  with  100  percent  accuracy  in  math- 
ematical calculations  and  meet  instructor's  standards. 

-SUGGESTED  INSTRUCTION  TIME:      2  Hours 
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UNIT  * 
TASK 


14.0 
14.20 


PREPARATION  FOR  AND  SERVING  OF  FOODS 

ADD  FINISHING  TOUCHES  TO  PREPARED 
FOODS 


PERFORMANCE  OBJECTIVE: 

Givjfcn  a  .variety  of  prepared  fqods,  proper  instructions,  and  appropriate 
^l^rnishes,  add*  finishing  touches  to  a  pinimum  of  four  dishes:  Salad, 
fruit,  vegetable,  and  meat  dish\    The -f inishing  touches  must  enhance  the 
color,  flavor,  texture,  and  ovBrall  appearance  of  the  4ish  as  judged  by 
the  instructor. 


PERFORMANCE  ACTIONS; 


14.2001  Gather  supplies  and  food  ingredients  needed. 

14.2002  Clean  and  grim  garnishes  (as  applicable). 

14.2003  Drain  liquid  from  garnish  (as  applicable). 
'14.2004  Arrange  food  items  near  appropriate  garnishes. 

14.2005  Add  finishing  touches  to  prepared  foods. 


PERFORMANCE  STANDARDS : 

-    Using  a  variety  of  prepared  foods  and  materials  furnished  by 
the  instructor,  add  finishing  touches  to  prepared  foods. 


SUGGESTED  INSTRUCTION  TIME:      6, Hours 


231 
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Addendum  to  Task  T7.20 

SERVICE 


(5  EVALUATION  CHECKLIST 

Student  ' 


Meal  Description 


Date 


DIRECTIONS.       Use  rating  scale  to  evaluate  the  laboratory/dinner  service.    Place  your  score  under  "Learner's  Score." 

Service  will  be  evaluated  by  one  or  more  persons  (student  cooks,  etc.)  and  placed  under  "Evaluator's 

Score  That  score  may  be  a  single  score  or  an  average  score.  Finally,  the  instructor  will  score  the 
student • 


<D      -  o 

■H  <U  C  <U  3  >  <D  xf  <D 
WO    (do    <fl      0  DO 


PRE-PREP ARAT  ION                                     -                   r  :  ;  

Planning     -      Plans  carefully  made;  good  group  cooperation;  responsibilities  equally 
shared;  new  learning  opportunities;  plans  handed  in  on  time. 

10  . 

t-3  w 

wow 

Eh  Ui 

^nu                  Menu  well  chosen  in  relationship  to  equipment  and  personal  resources. 
Management         Good  contrast  in  color,  texture,  flavor,  temperature,  shapes;  meal 
Principles         interesting.                                                                         v  * 

5 

M«ku  Cost          No  extra  expense;  food  cost  given  and  summarized;  accurate  costing; 
*    ,                   neatly  done.    All  foods  ordered;  quantities  suitable  to  number  being 
Market  Order      served;  paper  neatly  done. 

5 

PREPARATION  

Direction          Directions  followed  carefully  and  without  supervision;  seldom  makes 
and  Recipe  mistakes. 

10' 

> 

Supplies            Food  measured  accurately;  amounts  prepared  in  accordance  with  plans- 

and                    no  avoidable  waste.  <^ 

Equipment 

1  < 

5 

U> 


Meal 

Management 
Neatness 
of  Work 
Personal 
Habits 
Safety 
Habits 


u  Product 


SERVICE 

Table 
Setting 


CLEAN-UP 
Clean-up 


Different  spoons  used  for  samplings;  hands  always  clean  when  handling  food, 


Appropriate  holders  used  when  needed;  directions  tor  use  of  equipment  

followed;  cutting  tools  used  correctly;  handle,  on  utensil  ZTfZ  work 


Appropriate  dishes,  silver,  and  table 'cover  selected-  table  setMno 
correctly  arranged;  centerpiece.  Appropriate  and  ^^^  Se"in8 
Room  arranopH  anH  Qn«rrtnr4«i.,i..     '  \  71  — :  z   c* 


FaTTTTTTo^ — \ — d  ~*  ^;  y  ww.».w.^CLe.at>ptqpriace  ana  attractive. 

Appropriate  amounts  served;  tood  arranged  neatly  and  attractlyelv  food 
correctly  and  skillfully  served,  hot  foods  hot  Lj  cold  cold .  °°d 


ro°o°m  ""order'"6"'  P-Ut  ""^  C°UnUr-  table  *>d  «1— I 


Total  Possible  =  100 
Ratings  Total  = 


10 
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UNIT  15.0  \  i 

FOOD  PREPARATION  -  PRE-PREPARATION 


J 


i 


erJc 
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UNIT 
TASK 


15.0 
15.01 


FOOD  PREPARATION  -  P RE-PREPARATION 
PREPARE  FOODS  BY  CUTTING,  ETC. 


PERFORMANCE  OBJECTIVE: 

Given  instruction,  foods  to  prepare,  and  necessary  supplies  to  include 
knives  and  cutting  block,  mixer,  grater,  etc.,  prepare  foods  by  standard 
methods  to  include;  Slice,  chop,  dice,  mince,  puree',  julienne,  grind, 
grate,  shread,  and-sScore.    The.  performance  must  meet  the  instructor's 
standards. 


PERFORMANCE -ACTIONS :  *  ^ 

15.0101      Prepare  given  foods  by:  (below  listed  methods) 


SOURCE: 


Haines,  Robert  G.,  Food  Preparation  for  Hotels. 
Restauraflts,  and  Cafeterias.  Alsin.  IL: 
American  Technical  Publishers,  Inc\  pp.  50-51. 
1973.  .   V 


METHOD 
Slice 


MEANING 


TECHNIQUES  OF  PREPARATION 


t 


f 


Relatively  thin,  broad  piece 
of  food. 


Slice  by  slicing  machine^ 
French  knife  or  carving 
knife,  against  the  grain, 
moving  the " blade  of  the 
knife  in  such  a  way  as  to 
cut  by  .a  sawing  action . 


Chop  Cut  into  uneven  bits:  Fine, 

medium  or  coarse. 


Cut  on  wood  topped*,  table  or 
cutting  board  with  a  French 
knife  by  applying  short, 
blows. 


Dice  Cut  into  cubes;  Small, 

medium  or  large. 


Dice  on  cutting  board  with 
a  French  knife,  with' 
slicing  motion.    An  average 
sized  cube  cut  by  dicing 
would  be  approximately  1/4 
inch. 


Mince         Chop  fnto  Very  fine  pieces, 


Cut  on  cutting  board.  Use 
a  French  knife  on  power 
food  cutter.*  Applying 
short,  sharp  strokes. 
Meats'  may  be^minced  by 
running  through  a  meat 
grinder. 


• 

UNIT 
TASK  \ 

(                           .*           .                                              -     -v.  '   

«           ►  • 

15.0  ,                  ■  FOOD  PREPARATION    P RE-PREPARATION 

<• 

15.01  PREPARE  FOODS  BY  CUTTING,  ETC/  \ 
S  (Cpn't.)' 

■ 

PERFORMANCE  ACTIONS  (Con' t.):  • 

»   —  t  

METHOD 

MEANING 

TECHNIQUES  OF  PREPARATION 

• 

Puree 

Pound  or  mince  fine  and  force  - 
through  a  sieve.  ' 

Same  as  "mince11  but  finer. 

*  « 

Julienne    Cut  into  long  thin  strips. 

Julienne*  on  wood  cutting 

board  using  a  French  kni£e 

cut  with  slicing  motion              •  . 

into  very  thin  slices  then 

cut  a  second  time  -with  ttte 

grain  into  very  thin  strip. 

Grind 

Crush  into  fine,  medium  or 
coarse  particles. 

Pass  the  item  through  a 
foo'd  grinder,  using  the 
fine,  medium  or  coarse 
.chopper  plate.  r 

• 

< 

Grate 

Pulverize  by  rubbing  against 
a  rough  or  indented  surface. 

Grate  using  a  box  grater  or 
pdwer  cutter.    Mesh  of  the 
grate  will  depend  upon 
which  surface  is  used.  * 

Shred 

Cut  into  very  fipe  strips. 
• 

• 

Shred  with  the  coars^  mesh 
on  a -box  grater,  by^shaving  . 
with  forward  strokes  of.  a 
French  knife,  or  by  across 
the  revolving  blade  of  a 
1poyer  slicing  machine: 

Score 

>- 

Mark  the  surface  of  certain 
foods  with  shallow  slits. 

-With  a  French  knife  cut  in 
.  parallel  lines'  approxi- 
mately^^ inch  apart, 
about  1/8  to  1/4  inch  deep. 

PERFORMANCE  STANDARDS: 

* 

Prepare  foods  by  the  following  methods;    Slice,  chop,  dice,  ' 
mince,  puree1,  julienne,  grind,  grate,  thread,  and  score. 

t 

SUGGESTED 

INSTRUCTION  TIME:      12  Hours 

• 

t 

* 

) 
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UNIT  %     t  15. ,0      .  FOOD  PREPARATION  -  PRE-PREPARATION ' 

•    t:  ■ 

'ED, 


0 

TASK  15.02  •  ■*  PREPARE  DEHYDRATED  £R  CONCENTRATED 

FOODS 


PERFORMANCE  OBJECTIVE: 


Given  necessary  equipment,  a  standardized  recipe  per/food*,  ingredients, 
and  supplies;  prepare  one  dish  each"  of  three  dehydrated  foods  provided 
by  the  instructor.    The  cooked  foods  n*ust*be  at  least  90  percent  dehy- 
drated, plump,  and  posses?? good  texture,  color,  and  flavor  as/judged  -by 
the  instructor.  ,  ,t  / 

PERFORMANCE  ACTIONS:   .  ■  "    *  •  -    •  #■  ....... 

15.0201  Gather  supplies  and  equipment, 

15.0202  Place  cold  or  lukewarm  water  in  cooking  pot, 

15.0203  f  Place  fruits  or  dehydrated  vegetables  in- pot  to  .soak 

for  required  time, 

4 

15.0204  /Measure  and  add  desired  seasoning, 

15.0205  Cook  (when  applicable,) 

PERFORMANCE  STANDARDS:  '  / 

! 

-    Using  equipment,-  recipes,  ingredients,  an^  supplies  furnished 
a  1  -by  the  instructor,  prepare  one  dish  each  of  three  dehydrated 
foods.  " 


SUGGESTED  INSTRUCTION  TIME:      4  Hours 


\ 
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UNIT  15.0  FOOD  PREPARATION  -  PRE-PREPARATION* 

TASK    j.      15^.03  PREPARE  PERISHABLE  FOODS  .FOR 

REFRIGERATION 


PERFORMANCE  OBJECTIVE:    ,         "  .* 

*Given  perishable  foods  and  access  to  storage  containers  with  covers, 

plastic  bags,  plastic  wrap,  and  a  clean  cloth;  prepare  the  foods  for 

^refrigeration.  -The  foods  must  be  covered  and  free  of  dirt  particles. 

PERFORMANCE  ACTIONS:     '  * 
£5.0301      Assemble  necessary  supplies. 

15.0302  Remove  excess  dirt  on  raw  fruit  and  vegetables;  blot 
or  drain  dry. 

15.0303  Place  raw  fruit  and  vegetables  in  separate  contain-  % 
^ers^or  bags. 

^15.0304  «  Wash  fowl  thoroughly. 

'-15.0305     Wrap  meat,4  seafood,  "or  fowl,  ,  ^ 

15.030^      Store  eggs  in  covered  carton. 

15.0307  '  Wipe  o.ff  dairy  product  cartons  with  ra  clean,  damp 
f  cloth.     c;  • 

^5.0308     Wipe  off,  bottled  beverages  and  condiments. 
°  *    '       ^  * 

15.0309  v  v Place wa  cover  on  a  chilled  salad  or  dessert  or 
leftovers. 

15.0^10     Place  perishable'  foods  in  appropriate  refrigerator 
compartment.  o  %^ 


PERFORMANCE  STANDARDS: 

-    Prepare  given  foods  f6r  refrigeration  so  they  are  covered  and 
free  of  dirt  particles. 


SUGGESTED  INSTRUCTION  TIME:      6  Hours 
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111111  15.0    •  FOOD  PREPARATION  -  P RE-PREPARATION 

TASK  15.04  (OPTIONAL)  "TENDERIZE  MEATS 

'  »  

PERFORMANCE  OBJECTIVE: 

Given  a  less  tender  cut  of  meat  and  access  to  recipe  books,  ingredients, 
a  sharp  knife,  a  container,  a  meat  grinder,  a  cutting  board,  a  wooden 
mallet,  a  pressure  cooker,  or  a^slow  cooker;  tenderize  the  meat. 
Performance  will  be  rated  by  a  checklist.    All  applicable  items  must" 
receive  a  rating  of  "acceptable/1  • 

PERFORMANCE  ACTIONS:        .  •  .  . 

♦ 

15^0401     Assemble  necessary  supplies,  ingredients,  and 
equipment .  •    '  / 

15.0402  Sel.ect  recipe  that  is  appropriate  for  the  cut  of 
meat. 

15.0403  Determine  the  best  method  of  tenderization  to  be 
used  for  the  cut  of  meat.  v 

a.      GRINDING:  ~* 

(1)  Cook  meat. 

(2)  Remove  bones  and  cut  meat,  into  pieces. 

(3)  Place  container  under  grinder  disc  to 
catch  ground  meat. 

►  (4)    Place  meat  in.  grinder^.    Grind  meat. 
x  .  Observe  Proper  safety  precautions. 

•     b.  MARINATING: 

(1)  Place  meat  on  clean  cutting  boatd  and' cut* 
into  serving  size  pieces. 

(2)  '  Combine  ingredients  called  for  in  marinade 

recipe  according  to  directions. 

(3)  Place  meat  in  nonporous  container;  pour 
marinade  over  meat. 

(4)  Soak  for  recommended  time  according  to 
recipe. 

c  POUNDING: 

(1)  Place  meat,  on  cutting-  board. 

(2)  Pound  meat  with  woodeja  mallet.  - 
/                              d.  CUTTING/SCORING: 

(1)  Place  meat  on  clean  cutting  board. + 

(2)  Make  rows  of  shallow  cuts,  on  both  sides  of 
meat . 

e.^  *  CHEMICAL  TENDERIZERS: 

(1)  Place  meat  on  flat  surface. 

(2)  1    Follow  manufacturer's  instructions  accu- 

rately. 
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UNIT         '  15.0  ^ 
X  TASK  15.04  (OPTIONAL) 


FOOD  PREPARATION  -  P RE-PREPARATION 
TENDERIZE  MEATS  (Con't.)  ^ 


PERFORMANCE  ACTIONS  (Gon't.): 


PERFORMANCE  STANDARDS: 


PRESSURE,  COOKING;  ' 

(!)    Place  meat  on  rack^ln  pressure  cooker,  add 


(2) 
(3) 
(4) 
(5) 
(6) 

(7) 
(8) 


(9) 


liquid. 
Wipe  rim  of  cooker. 
Place  cover  on  cooker. 

Set  pressure  control  to  required  pressure, 

Place  cooker  on  high  heat. 

As- control  oscillates,  lower  heat  and 

start  counting  the  cooking  time  specified. 

Remove  cooker  from  heat  and  cool. 

Test  pressure;  remove  control. 

(NOTE:  Leave  control  on  vent  tube  until 

pressure  is  reduced.)  , 

Remove  cover;  lift  meat  out. 


g.      SLOW  COOKER: 


(1)  Place  meat  in  slow  cooker. 

(2)  Add  liquid. 

(3)  Set  control  switch  to  recommended  heat 
setting. 

(4)  Cover  and  cook  for  the  time  specified  in 
recipe.  N 

r 


-    Tenderize  meats  by  the  method  specified  by  the  instructor 

using  given  ingredients,  suppliers,  and  equipment. 
1  -    Performance  will  belated  by  a  checklist  and  all  itetos  must 
receive* an  "acceptable"  rating.  «  v 

SUGGESTED -INSTRUCTION  TIME:  (OPTIONAL) 


CHECKLIST  ACCOMPANIES  THIS  TASK.  . 


0 
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Addendum  to  Task  15.04 


CHECKLIST 
(Tenderize  Meats) 


'  ACTIVITY 

Acceptable 

 a*  

Unacceptable 

1. 

GRINDING 

a.      Ground  meat  free  of  chunks. 

b.      Ground  meat  free  of  bones  or  * 

 f  — ' 

2. 

MARINATING  - 

a.  Meat  tenderized  by  marinade  and 
e^sy  to  cut  after  cooking* 

b.  Meat  was  adequately  flavored. 

3. 

POUNDING 

a.     Meat  fibers  were  broken  up  over 
entire  surface  of  meat  cut. 

b>.      Meat  was  tender  after  cook- 

GUTTING/  SCORING                    .  ^ 

a.    .  Meat  was' evenly  cut  or  scoired. 

b*     Meat  was  tender  after  cooking. 

5. 

CHEMICAL  TENDERIZER 

a.      Meat  was  tender  after  cooking. 

b.      Meat  was -not  mushy  or  crumbly. 

6. 

PRESSURE  SAUCEPAN 

•    ■'  Meat-was  tender  after  cooking. 

- — 

/. 

SLOW  COOKER 

c 

Meat  was  tender  after  cooking. 

— ;  1 

I 

9 
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UNIT 
TASK 


15.0 
15.05 


FOOD  PREPARATION*-  PRE-PREPARATION' 

0 

WRAP  FOODS  FOR  BAKING 


<*    PERFORMANCE  OBJECTIVE:  , 

.     •  *  '     '  .,' 

Given' necessary  instructions,  supplies,  and  food'  items ; "wrap  three  foods 
to  be  baked.  A  checklist  will  be  used  to  rate  performance  and  all  items 
must  receive  an  acceptable  rating..  ^ 

»  * 

PERFORMANCE  ACTIONS:  '     '  * 

15.05.01    .Gather  supplies  and  food  item,s. 

15.0502  Tear  off  required JJ6il  for  each  food. 

15.0503  Wrap  in  foil  with  shiny  side  of  foil  to  the  inside. 

15.0504  Completely  wrap  entire  area  of  food. 


PERFORMANCE  STANDARDS:  • 
%\ 

-    Using  food, items,  supplies,  and  information  furnished  by  the 
instructor,  wrap  foods  for  baking.  - 

SUGGESTED  INSTRUCTION  TIME:      2  Hours 


CHECKLIST 


ACTIVITY. 

Acceptable 

Unacceptable 

1.      Used  proper  supplies  and  food  preparation 
items.    *                                          ♦  -  • 

2.  ^    Used  only  the  necessary  amount  of  Wrap  for 
each  particular*  food. 

3.      Placed  shirty  side  otf.foil  to  the  inside. 

4.      Covered  entire  area  of  food. 

5.      Wrapped  food  neatly.           *  '  • 

<+ 
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UNIT 
TASK 


15.0 
15.06 


FOOD  .^PREPARATION  PRE-P REPARATION 
LOAD  OVER  RACKS  (BAKINQ) 


n  5  ■  

PERFORMANCE  OBJECTIVE:  * 

Given  an  oven  and  food  items,  load  the  oven  with  foods.    A  checklist 
will  be  used  to  rate  performance  and  all  items  must  receive  an  accept- 
able rating.. 


PERFORMANCE  ACTIONS: 

i  \      15.0601  *   Gather  equipment  for  loading  oven.', 

15.0602  Slide  oven  racks  to  forward  position. 

15.0603  Place  food  on  oven  racks  of  decks. 

PERFORMANCE  STANDARDS: 

(t 

-    Using  food  Items  provided  by  the  Instructor,  load  one  oven 
3        with  food  to  be  baked. 


3ES 


SUGGESTED  INSTRUCTION  TIME:      2  Hours 


CHECKLIST 


(Load  Oven 'Racks) 


ACTIVITY  ^ 

Acceptable 

Unacceptable 

Gathered  needed  supplies. 

n 

Used  needed  supplies. 

3. 

Pulled  oven  rack  partial  out  while  load- 
ing. # 

4. 

Stacked  oven  shelves  8  inches  apart  for 
baking . 

5. 

Placed  food  on  rack  so  that  heat  circu- 
lated adequately. 

6. 

Followed  appropriate  safety  precautions. 

243  . 
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;    UNIT  ,16.0 
SEASONING  AND  CONDIMENTS 


7  ' 


9? 


V 
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miT  16 .0  SEASONING  AND  CONDIMENTS 


TASK     '  16.01 


USE  SPICES  AND  HERBS  IN  FOOD 
•  PREPARATION 


PERFORMANCE  OBJECTIVE : 

Given  instruction,  orientation  to  basic  herbs  and  spices  used  in  pre- 
paration of  typical  cafeteria  foods,  use  the  appropriate  spices  and 
herbs  in  the  preparation  of  foods  as  required  by  the  instructor. 
Performance  must  be  to  the  instructor's  standards. 

PERFORMANCE  ACTIONS: 

16.0101  Select  the  appropriate  herbs  and  spices  for  flavor- 
ing each  of  the  following  foods: 

<  a.    *  Pizza 

b.      Bread  dressing 
c  Custards 

d.  Baked  apples 

e.  Chili  con  carne  * 

For  additional  suggestions  concerning  foods  to 
spice,  see  the  SC  Commercial  Cooking  Guide .  o. 
175-177.       .     ~*         '   V 

16.0102  Demonstrate  the  proper  storage  of  herbs  and  spices 
using  containers  supplied  by  the  instructor. 

PERFORMANCE  STANDARDS:  . 

-  Using  spices  and  herbs  in  food  preparation  as  required  by  the 
instructor,  meeting  the  instructor's  standards. 

Unused  herbs  and  spices  must  be  stoted  properly, 

SUGGESTED  INSTRUCTION  TIME:      6  Hours 

RELATED  TECHNICAL  INFORMATION: 

Define  difference* between  herbs  and  spices: 

-  Herbs:    leaves  of  temperate  sone  plants. 

-  Spices:-  Roots,  bark,  spurns,  seeds,  or  fruit  of  aromatic  plants 
which  typically  grown  iifrthg,  tropics. 

-  Identify  common  spices  .VTtSinimum4  of  4) 

-  Identify  common  Herbs,    (minimum  of  4)  * 
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UNIT  17.0 


FOOD  PREPARATION 
BREAKFAST  FOODS 


f 
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UNIT  '17-0'  FOOD; PREPARATION  -  BREAKFAST 

TASK  17.01  PREPARE  COLD  CEREALS 


PERFORMANCE  OBJECTIVE: 


h~hffn!redlen1tS*  necessary  supplies,  and  equipment*  prepare  cold  . 
SwLSS?  38  "^^^  ^  th^™  and  meeting  the  instruc 


PERFORMANCE  ACTIONS: 

17.0101      READY-TO-EAT-CEREAL        '  ' 

a.  Place  ready-to-eat  cereal  from  individual  box 
into  serving  bowl. 

b .  .    Pour  milk  into  bowl  unless  milk  provided  to 

customer.  Or  serve  with  a  blend  of  half  milk 
and  half  cream, 
c*      Serve  with  sugar  (or  provide  sugar). 

PERFORMANCE  STANDARDS:  /  ' 

-    Prepare  breakfast  cereals  as  required  by  the  instructor. 

SUGGESTED  INSTRUCTION  TIMEr      1  Hour 


4 

\ 
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01,11  17 '°  FOOD  PREPARATION, -  BREAKFAST       '  ' 

TASK  17.02  COOK  CEREAL  - 


PERFORMANCE  OBJECTIVE:.  ,  * 

Given  flaked  or  whole  grain  cereal,  'a  standardized  recipe  for  each 
cereal,  equipment,  and  supplies;  prepare  two  different  types  of  cereal. 
The  cereals  should  only  be  stirred  enough  to  prevent  lumping,  but  not 
enough  to  break  cereal  into  small  pieces  or  cause  a  gummy  product.  A 
checklist- will  be  used  to  rate  performari*?.    All  items  muaJ  rece^e  an 
acceptable  -rating.  >  * 

PERFORMANCE  ACTIONS:.  ' 

17.0201  Gather  supplies  and ^ equipment. 

17.0202  Measure  cereal. 

;  * 

17.0203  Measure  the  proper  amount  o,f  water  and  salt  and 
bring  to  boil.  * 

•  17.0204     Add  dry,  cereal  slowly,  agitating  thoroughly  as  it  is 
,  stirred  into  water. 

17.0205  Stir  until  some  thickening  is  apparent. 

17.0206  Reduce  heat  to  simmer.  , 

,  17,0207      Cover. and  .cook  until  the  cereal  reaches  the  desired 
consistency. 

17.0208      Remove  from  heat. 

PERFORMANCE  STANDARDS : 

.     -    Using  cereal,  recipes,  equipment,  and  supplies  provided  by  the 
instructor,  prepare  thevcereal. 

SUGGESTED  INSTRUCTION  TIME:      2  Hours 

CHECKLIST  ACCOMPANIES  THIS  TASK. 


271 


Addendum  To  Task  17,02 


CHECKLIST 
(Cook  Cereals) 


3. 


ACTIVITY 


*  RATING 


Acceptable  Unacceptable) 


Cereal  was  free  of  lumps. 


Cereal  was  not  over-stirred . 


Cereal  was  not  gummy  or  muchy. 
Cereal  has  desired  col&r. 


.5, 


Consisted  of  correct  prorogation  of 

cereal, and  water,  ^.^^ 

Was  cooked  correct  length!  of '  time. 


r 


249 
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UNIT 
TASK 


17.0 
17.03 


FOOD  PREPARATION  -  BREAKFAST 
MAKE  TOAST       '  - 


PERFORMANCE  OBJECTIVE: 


ttlTt  aS!S^t0.ln8r:dient8'  baking  Shee''  broiler  Pan'  °r  toaster;'  make 
*oast.  The  t<?|st  must  be  evenly  browned,-  flat,  and  crisp. 


PERFORMANCE  ACTIONS: 


17.0301 
t 17.0302 


4 

\ 


Assemble  necessary  ingredients  and  equipment. 

Prepare  toa^t  by:  \ 

(a)  Oven  Method:  t 

(1)  Preheat  oven 

(2)  Place  bread  on  bakinfg  sheet  * 

(3)  Bake  in  preheated  oven 

(4)  Remove stoast  from  oven;  spread  with 
butter  if  appropriate 

(b)  Broiler  Method: 

(1)  "  Place  Uread  on  rack  in  broiler  pan 

(2)  Place  pan  in  oven  with  bread 
approximately  3  inches  from  heat 
source  -  *  • 

(3)  Toast  bredd  on  both  sides*' 

(4)  Remove  toast      *  \ 

(c)  Toaster  Method:  - 

(1)  Set  toaster  to  desired  degree  of 
\       v  browness 

(2)  Place  bread  in  toaster  and  push  down 
lever  x 

(3)  Remove  toast  from  toaster  when  it  is 
returned 


PERFORMANCE  STANDARDS: 


Make  j:oast  from  given  ingredients  and  equipment  by  the 
browed'  br°ller  3nd  °Ver  method  so  that  the  toast  is  evenly 


SUGGESTED  INSTRUCTION  TIME:   *  .1  Hour 


ERLC 


>  * 
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DNIT   ,       17 . 0  ■  ^  .     .FQdD  PREPARATION  r  BREAKFAST 

TASK  17.04  '    COOK' EGGS  BY  SIMMERING,  FRYING 

POACHING,  AND  SGRAMBLING 


X— 


PERFORMANCE  OBJECTIVE: 


•  *  * 

Given  a  standardized  recipe,  equipment,  supplies,  and  eggsj  prepare  the 
eggs  byysijmnering,  frying,  poaching,  and  scrambling.  (See^below 
standards  and* task  actiojis.) 


PERFORMANCE  ACTIONS:  • 


I. 


17.0401  COOt  EGGS  BY  SIMMERING 

•  Prepare  three  eggs  by  simmering  to  the  hard-cooked 
.      ;  'stage.    The  whites  should* be  glossy  /white ,&nd  firm. 

%4  •  /the  yolks  should  be  uniformly  <coagi/lated^  (bright 

♦  yellow  or  orange-yellow  color  withbut  any  dark  color 
,    *  on  the  outside  of  the  yolk).    The /eggs  must  be' 

tender  and  have  a  pleasing  flavor. 

1.  Gather,  nee  ded^up  plied. 

2.  Place  eggs  in 

3.  Cover  eggs  .in  sauce  pan  w^th  water. 
1   4.      Heat  to  boiling.  /  -  * 

5.  -Remove  from  heat.    Covei:  tightly,  and  let  stand 
^  '*+  for  I?  minutes."  /      H  i 

6.  '.Cool  in  cold  running  Water.  > 
?.      Remove  from  shell.  / 

/  • 

STANDARD:  %.  '/  . 

*  /         >  ' 

^Prepare  three  eggs  by  ^immering  to  the  hard-cooked 
:  .  stage  meeting  the  standards  described  in  the 

.  v    objective.  „  / 

17.0402  -;C00K  feGGS.BY  FRYING    -  —  •  < 
,   Prepare  two  eggs  .by/  f frying  country  style.    The  eggs 

should  be  shiny,  spft,  with  no  hard  edges,  and,-    '  * 
tender*  jiot  tough /or  rubbery. 

Gather  supplies  and  equipment. 

2.  Place  one  6r  two  tablespoons  of  fat  in  frying 
Pan-  t  • 

3.  Heafc  fat  until' a- drop  of  water  sizzles  when 
added.    •'  /  , 

4.  Break  egg  in  separate  container.' 

*5.  :    Place'egg  into  frying  pan.  -  *f  * 
6.  /  Cook  three  to  four  minutes,  basting  and  turning 
if  desired. 


mU  17 '°  FOOD  PREPARATION  -  BREAKFAST 

TASK  17.04   ^  -      .    COOK  EGGS  BY  SIMMERING,  FRYING , 

y  '  "     POACHING,  AND  SCRAMBLING  (Con't.) 


PERFORMANCE  ACTIONS  (CoA1 1). : 

STANDARD: 


Cook  two  eggs  by  frying  country  style  meeting 
standards  outlined  in  objective. 


17.0403      POACH  EGGS 


Ptepare  two  eggs  by  poaching/   The  poached  eggs  must 
have  a  bright  appearance  with  some  shiny-white  • 
adhering  closely  to  the  bright  vol'k.    The  yolk  and. 
white  must  stand  up  firm  withoift  being  parous. 

1. "     Gather  supplies  and  equipment. 

2.  Put  about  2  inches  of  liquiS  (wat^r,  milk  or 
t    broth) *in  a  shallow  pan. 

3.  Bring  liquid  to  boil,  then  reduce  heat  to  * 
simmer.  ■  4 

4.  Break  eggs  into  a  dish.  ' 

5.  Place  broken, eggs  into  liquid.  ' 

6.  Cool  3-5  minutes.  *  r 

7.  'Remove  eggs  from  pan  with  a  skimmer  when  whites  ' 

«e  coagulated. 

8.  *.  Drain  eggs.  * 


STANDARD: 

Poach  two  eggs  meeting  the  standards  in  the 
objective.    k  \ 

17.0404      COOK  EGGS  BY  SCRAMBLING 

Prepare  two  dishes  of  scrambled  eggs.   «The  eggs     '  - 
should  be  bright  and  clear  with  4a  soft  sheei^,  and  a 
uniform;  pale  color  with  no  evidence  of drowning 
The  eggs  should  be  tender,  moist,  and  Celibate  in  ■ 
^texture, t not  hard,  dry,  powdery  or  watery. 

.Gather  equipment  and  supplies: 
Break  eggs.  ^/V  ^ 

3.  Mix  eggs  with  milk  or  cr,eam.(+/~  2 
'  ■  tablespoona/egg)^  ' 

4.  Season  eggs  with  salt  and  pepper. 
5:      Put  eggs  'into  heated,  greased  skillet. 
6.      Cook  slowly,  stirring  constantly,  for  small 

morsels;  stir  only  occasionally  for  larger  v 
morsels  of  srambled"  eggs.     <  A 


UNIT 
TASK 


17.0  . 

c 

17^04 


FOOD  PREPARATION  -  BREAKFAST 


COOK  EGGS  BY  SIMMERING,  FRYING, 
POACHING,  AND  SCRAMBLING  (Con't.) 


STANDARD: 


j 


Scrambled  eggs  to  serve  two  dishes  meeting  the 
•  standards  outlined  in  the  objective. 

PERFORMANCE  STANDARDS  r  , '  " 

v     V  *        .  .  •  * 

-  Prepare  eggs  by  simmering,  frying,  poaching,  and  scrambling  to 
meet  standards  outlined  in  the  objectives  and  so  the  finished 
product  will  satisfy  a  customer  visually  and  by  taste.  The 

M       '  .   instructor*s  standards  apply.  N  . 

SUGGESTED  INSTRUCTION  TIME:      8  Hours 

RELATED  TECHNICAL  INFORMATION:  ,  , 

-  Boiling  eggs 


V 
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UNIT  17 -°  FOOD  PREPARATION  -  BREAKFAST 

\ 

TASK  17.05 


PREPARE  -FRIED  POTATOES  (HASH  BROWNS) 


PERFORMANCE  OBJECTIVE:  '  ' 

Given  instruction,  prepared  potatoes,  ingredients,  necessary  supplies 
and  equipment,  prepare  fried  potatoes  (hash  browns)  for  breakfast 
serving.  (  , 

'  v 

PERFORMANCE  ACTIONS:  ♦ 

j  17.0501      Assemble  ingredients,  supplies,  and  equipment.  ' 

17.0502  Peel  red  potatoes. 

17.0503  Boil  potatoes  until  tender. 

1-7.0504  .  Cool.potatoes  overnight  in  refrigerator. 

17.0505      Chop  or  (hash  potatoes  in  slightly  small  particles. 

17.,0506,    Saute1  potatoes  in  shallow  grease  until  golden 
br#wn. 

t~  17.0507      Serve  garnished  with  chopped  parsley. 

PERFORMANCE  STANDARDS: 

-    Prepare  fried  potatoes  (hash  brbwns)  for  breakfast  serving 
using  ingredients,  supplies,  and  equipment*  provided. 

SUGGESTED INSTRUCTION  TIME:      A  Hours    '  ' 


i  ♦ 
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UNIT  17.0 
TASK  17.06 


FOOD  PREPARATION  -  BREAKFAST 
COOK  BREAKFAST  MEATS 


PERFORMANCE  OBJECTIVE: 

?^^SttrUCti°n1,.SaUSag!'  baC0R'  01  ham  bre^fast  meat's;  and  necessary 
ingredients,  supplies,  and  equipment;  cooR  breakfast  meats  as  specified 
by  the  instructor.    Meet  instructor's  standards.    Meat  must  be  Lee  of 
excess  grease  arid"  -cooked  as  specified.  ,  •    «  v 

PERFORMANCE  ACTIONS:  ^ 

? 

.*».*    -     -17.0601      PREPARE  BREAKFAST  SAUSAGE 

>  a'     .Prepare  patties  or  link  sausage  in  proper 

/portion.  -  „   ^  ' 

b.      Precook  sausage  if  appropriate  (volume  of 

business)  3/4  vfey  through. 
C     Complete  cooking  sausage. 

d-      (1>    ^ink  sausage  may  be' prepared  by  lining  on 
""»•>»  sheet  pans  and  baking  in  a  350  degrees  F 

.      *  .    •   oven  until  3/4  way  done.  (3  per  customer 

is  average.) 

(2)  ".Drain  .excess  grease. 

(3)  Finish  browning  under  grease. 

(4)  Place  in  Kolding'pan  until  served. 

17.0602      PREPARE  BACON  ' '     *  ,  ' 

a.  Slice  bacon  slab  if  not  already  sliced. 

"A  1  (Remove  rind  first.)  #  » 

b.  Separate  slices,  line  them  on  a  sheet  pan,  fat- 
side  down  with  each  slice  slightly  overlapping, 

c.  ,  Place  in  350  degrees  F  oven  and  cook  until  3/4 

done. 

d.  Remove  from  oven,  pour  off  -grease,  drape  slices 
•  over  a  support -to  allow  further  drainage  and 

prevent  slices  from  lying  in  grease  until  . 
served.    The  above  method  prevents  shrinkage 
x  4  *  and  curling  and  improves  appearance  and 

uniformity  in  finished  product. 
e-      Alternate  methods:    Cook  bacon  on  range, 

boiler,  or  grill.  Finished  product  will  not 
meet  standards  outlined  under  item  4. 

17.0603     'PREPARE  HAM 

a.      Select  cooked  ham  that  is  bofieless  or  boned  and 
rolled. 


255 


275 


UNIT  17'.0:    '  ' 


,    FOOD  PREPARATION  BREAKFAST 
TASK    ^  \  17.06*.  .     ■        ,COOK  BREAKFAST  MEATS  (ton1 1.) 


PERFORMANCE*  ACTIONS,: 


bV    Portion  3-4  oz.  pieces, 

o>V\  Heat  the  ham  -on  a  boiler,"  griddle/  or  in  a 
.    skillet  to  specifications  of  ^customer. 

17..0604     PREPARE  'CANADIAN  BACON        *  ' 
,\    .  •»  Prepare  by  standard  procedures  of  cooking  if 

included  in  mei^u.  0 


PERFORMANCE  STANDARDS: 


"    Cook  breakfast  meats  as  specified  by  the  instructor  meeting 
the  instructors  standards.    The  meat  must  be  free  of  excess 
'»    ;  greas*  and  cooked  as^  specified, 

SUGGESTED  INSTRUCTION  l&ffi:      6  Hours' 


256 


\JNIT  '17.0  *  FOOD  PREPARATION  -  BREAKFAST 

TASK      -    17.07  .  MAKE  PANCAKES 


 u 


PERFORMANCE  OBJECTIVE: 


Given  a  recipe  and  access  to  ingredients,  a  sifter,  measuring  cup  and 
spoons,  a  mixing  bowl,  and  spoon,  a  fork,  a  pancake  turner,  and  a 
skillet  or  griddle;  make  pancakes'.    The  pancakes  must  be  uniform  in 
shape  and  thickness;  must  be  evenly  browned  on  both  sides;  must  be 
smooth,  tender,  and  moist  but  not  sticky    and  must  haVe  a  fine  grain 
with  evenly  distributed  cells. 


.  PERFORMANCE  ACTIONS^ 

17.0701  Read  recipe. 

17.0702  Assemble  materials. 

17.0703  Sift  flour  and  measure  required  amount. 

17.0704.    Measure  baking  powder,  sugar,  and  salt  and  sifttwith 
flour.  ^ 

'  * 

17.0705  Beat  eggs  untijf  light;  add  measured  amounts  of  milk 
and' oil.  * 

17.0706  Add  liquid  ingredients  to  dry  ingredients  and  mix 
fc    '  until  dry  ingredients  are  moistened. 

17.0707  Heat  griddle  or  skillet.    Grease  lightly. 

17.0708  Pour  small  amounts  of  batter  onto  the  griddle. 

17.0709  Oook  until  the  tops  are  full  of  little  air  bubbles 
&nd  edges  are- set  or  lightly  browned, 

17.0710  TJurn  pancakes;  cook  second  side  until  browned. 

PERFORMANCE  STANDARDS: 

-    Cook  pancakes  from  given  recipe  and  ingredients  so- that- the*^ 
finished  product  is  uniform  in  shape  and  thickness;  even  ' 
browned. on  both  sides;  is  smooth,  tender,  and  moist,  but  not 
sticky;  and  . has  a  fine  grain  with  evenly  distributed  cells. 


SUGGESTED  INSTRUCTION  TIME:      2  Hpurs 
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Addendum  To  Task  #.07 


* 

m 

<     CHECKLIST     *  -  r 

«  — -i  » 

PANCAKES 


l 


RATING 


(OUTSIDE  CHARACTERI ST  16  S  ' 

1.  Shape:    Uniform,  fairly  regular. 

2.  Size:      Uniform,  even  thickness. 

Acceptable 
t 

Unacceptable 

 .  i 

3.  Color;    Evenly  browned  on  both  sides. 

4.  Crust:    Smooth,  tender 
INSIDE  CHARACETERISTICS 

5.  Color:    Uniform,  characteristic  of 

type  of  pancake. 

0 

6.      Grain:    Fine,  thin-walled  cells, 
evenly  distributed. 

7.      Texture: Tender,  moist~not  sticky. 

\ 

8.      Flavor:  Pleasing,  well-blended  with  no 
bitterness. 

« 


UNIT 
TASK 


17.0 
17.08 


FOOD  PREPARATION  -  BREAKFAST 
MAKE  QUICK  DOUGH  WAFFLES 


PERFORMANCE'  OBJECTIVE:  -  • 

Given  instruction,  equipment.,  tools,  standardized  recipe,  and 
ingredients;  prepare  "soft  batter"  from  self-rising  flour  and  make  • 
waffles.    Standardized  recipe  must  be  followed  and  products  must  meet 
commercial  food  service  standards  or  standards  set  by  the  instructor. 
Waffles  must  be  uniform  in  shape  and  thickness,  must  be  browned  evenly 
on  both  sides,  must  be,  smooth,  tender,  and  moist  but  not  sticky, 'and 
must  have  a  fine  grain  .with  evenly  distributed  ceils. 


PERFORMANCE  ACTIONS; 


17.0801  Assemble  ingredients,  recipe,  and  necessary 
equipment  and  supplies. 

17.0802  Read  recipe  and'  adjust  ingredients  as  necessary. 
17*0803      Follow  recipe  to  prepare  "sour  batter.1.1 


17.0804 


Prepare  waffles  (using  waffle  baker)  to  required 
standards. 


PERFORMANCE  •STANDARDS: 


SUGGESTED 


-    Prepare  waffles  according  to  standardized  recipe,  and  cook  so 
they  are  uniform  in  shape  and  thickness,  evenly  browned  on 
both  sides',  smooth,  tender,  and  moist,  but  not  sticky,  and 
have  a  fine  grain  with  evenly  distributed  cells. 


SUGGESTED  INSTRUCTION  TIME:  '  2  Hours 


r. 


9 

ERIC 
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Unit  18.0 

FOOD  PREPARATION  -  VEGETABLES  AND  FRUITS 


\ 


■T" 


» 


ERIC 


? 
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UNIT 


TASK 


18.0 
18.01 


.'FOOD  PREPARATION  -  VEGETABLES  AND 
FRUITS 


TRIM;  CUT,  AND n SHREAD  FRU 
VEGETABLES 


IITT&^AND 


PERFORMANCE  OBJECTIVE: 

Given  the  necessary  food  items,  supplies,  and  equipment;  trim,  cut,  and 
shread  one  each  of  the  f o 11 owiug.  fruits  and 'vegetables:    Carrot,  onion/ 
potato    and  apple.  -  Trim  each  type  of  fruit  or  vegetable  using  two  means 
of  cutting  and  shreading  (hand  and  machine).    The  prepared  fruits  or 
vegetables  must  meet  standards  set  by  the  instructor. 

...  s-  1 

PERFORMANCE  ACTIONS:  , 

18.0101      Gather  supplies  and  equipment. 
Trimfruitstend 


18.0102 
i8.0103 
18.0104 


_  vegetables. 
Shread  fruits  and  vegetables. 
Cut  fruits  and  vegetables. 


PERFORMANCE  STANDARDS:  .  >' 

-  Using  food  items,  supplies  and  equipment  furnished;  trim,  cut 
and  shread  the  designed  fruits  and  vegetables  by  hand  and  ' 
machine. 

-  The  instructor's  standards  applies. 


SUGGESTED  INSTRUCTION  TIME:     2  Hours 


V.. 
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Addendum  to  Task  18,01 


DIRECTIONS: 


VEGETABtES^AHD  FRUIT  COOKING  KNOW-HOW 
Part  I 

Check  if  the  color  of  the  vegetables  and  fruits  listed 
across  -the  top  are  affected  by  the  .chemical  listed  down 
the  side. 


Is  the  COLOR  of  thesj*  vegetables  and  fruits-* 
Affected  by  these  CHEMICALS  ,  ■ 

Acid:       vinegar,  lemon,  -}uice 

Blueberries  : 

4 

% 

CO 
4J 

<D 
<D 
CQ 

U) 
<U 
0* 

4J 
OS 

4J 

0 

Red  Cabbage 

Grpea  Cabbage 

Peas,  Beans,  * 

Carrots 

Cauliflower 

Broccoli 

1  Spinach 

Akaline:  soda              "               ^  "  

Cream  of  Tarter,  Salt  * 

— t-i 

'   1  

Part  II 


DIRECTIONS : 


Check  if  the  texture,  nutritional  value,  or  shape  of  the 
vegetables  listed  across  the  top  are  affected  by  the 
cooking  methods  listed  dpwn  the  side. 


To  preserve  the  TEXTURE,  NUTRITIONAL  VALUE, 
SHAPE  of  these  vegetables  ^> 

Would  you  use  these  COOKING  METHODS 


Small  quantity  of  water 
Large  quantity  of  water 


cn 
as 
-Q 

-Q 
as 
U 


x: 
u 

as 
c 

■H 

CO 

c 

Q) 
N 

0 
u 

fa 


CO 

c 

as 
Q) 
CQ 

H 

u 

Q 


CO 

c 

as 
Q) 
CQ 

c 

H 
U 
4J 

CO 

c 

N 

o 


Rapid  cooking 


Long,  slow  cooking 
Steaming 


Presoakinfi  

Thawing  before  cooking 


Student  Cook 


ERIC  . 


262 


255 


UNIT  18.0  v  "* 

TASK  18.02,  COOK  VEGETABLES  AND  FRUITS  BY  BAKING, 


POOD  PREPARATION  -  FRUITANB 
VEGETABLE 


Performance  objective: 

Given  fresh  vegetables  and  fruits,  the  necessary  equipment,  and  a 
standardized  recipe,  prepare  a  minimum  of  two  vegetables  and  fruit 
dishes  by  baking.    The  vegetables  should  &  baked  to  .produce  a  product 
with  good  exterior  appearance,  of  correct  size,  and  of  good  color  The 
vegetables  should  be  bright,  even,  fresh- looking,  and  moist.  The 
texture  should  be  tender  and  slightly  criSp,  not  woody  br 'tough.  The 
flavor  should  be  pleasant,  not  raw,  strong,  or  burned  as  judged  by  the 
instructor.  3 

PERFORMANCE  ACTIONS: 

18.0201  Assemble  supplies  needed  for  baking. 

18.0202  Wash,  trim,  and  dry  vegetables  and  fruits,  when 
applicable.        '  *  \ 

18.0203  '  Season  vegetables  and  fruits.  - 

18.0204  Place  in  propep  utensil  in  preheated  oven. 

.  18.0205      Bak,e  until  desired  doneness. 

r'  *  * 

PERFORMANCE  STANDARDS:  •    •  * 

-    Using  fresh  vegetables  and  fruits  supplies  by  the  .instructor, 
necessary  equipment,  and  a  standardized  recipe,  prepare  these 
^      vegetables,  and  fruits  by  baking.  '  * 
V    The  finished  food  should  have  a  good  exterior  appearance, ' be 
(      of  correct  size,  and  of  good  color.    The  vegetables  should  be 
\      bright,  even,  fresh-looking,  and  moist.    T*0  texture  should  be 
tender  and  slightly  cri^p>#not  woody  or  tough;    The  flavor  * 
should  be, pleasant,  not  raw,  Strong,  or  burned  as  judged  by 
the  instructor.  .  -  .  . 


SUGGESTED  INSTRUCTION  TIME:    .4  Hours 


.  .   •      ■      •      •    2S6  •  ■ 


UNIT  l8'-°  .    FOOD  PREPARATION  -  FRUITS  AND 

*~  o     *  VEGETABLES  '    "  • 


TASK  18.03 


4 


PARBOIL  VEGETABLES,  FRUITS,  AND  MEAlS 


PERFORMANCE  OBJECTIVE: 


Given  instructions,  equipment ; and  food  items,  parbbil  one  vegetable 
fruit    and  meat  as  selected  by  the  instructor.    The  parboiled  food  items 

™£  cooked-  p"^"vfood  items^n  be 

PERFORMANCE  ACTIONS: 


18.0301  Gather  supplies,  equipment,'  and  food  items  needed. 
18.0302,     Place  required  amount  of  water  in  boiler. 

18.0303  Bring"  water  to  boil.  '  * 

18.0304  Place  food  items  in  boiling  water. 

18.0305  .^Parboil  food  according  "to  time  required* per  food. 

18.0306  Drain  off  liquid.  ' 


PERFORMANCE  STANDARDS:  N 
«.  • 
-  ,  Using,  instructor  provided  food  items*  parboil  one  each 
vegetable,  fruit,  and  meat. 

SUGGESTED  INSTRUCTION  TIME:    2  Hours 


\ 
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Unit     ,  ,18.0 
TASK  18.04 


'FOOD  PREPARATION  -  VEGETABLES 
BOIL  RICE 


PERFORMANCE  OBJECTIVE: 


73, 


Given  regular  xice',  Supplies,,  utensils,  and  equipment;  boil  rice. 

PERFORMANCE^  ACTIONS:.  <•  V       '  : 

18.0401  Measure  water  and  .rice,;    (2/to  V  ratio) 

18.0402  Season,      ,  .  '  >  *  #      ,  " 

18.0403  (Cook  in  double  boiler  recommended ,) 

18.0404  Setve  or  use  in  food  preparation,    .         •  * 

PERFORMANCE -STANDARDS :   "  V  . 

-  Boil  rice  nor  overcooked  or  sticky, 

-  Fluffy,        ^  #  .  ,  0  1  c  n 

-  Flavored  for  gdod  taste,    *  ~ 


SUGGESTED  INSTRUCTION  TIME:     I  Hour 
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UNIT 


TASK 


18.0 


18.05 


FOOD  PREPARATION  -  VEGETABLES 
MASH  POTATOES 


PERFORMANCE  OBJECTIVE:  > 

Given  boiled  potatoes,  ingredients,  necessary  supplies,  and  standardized 
recipe;  prepare  mashed  pdtatoes>    The  mashed  potatoes  must  be  creamy, 
smooth,  free  of  lumps,  of  good  cplors  and  ha\rS  good  flavor  as  judged  by 
the  instructor.. 


PERFORMANCE  ACTIONS: 

\.         18,0501      Assemble  ingredients,  supplies,  and  equipment. 
|         18.0502      Place  potatoes  in  mixer. 
18.0503**    Add  seasoning  and  cream. 
1^.0504      Whip  until  desired  consistency  is  reached. 


PERFORMANCE  STANDARDS : 


Using  boiled  potatoes  furnished,  standardized  recipe,  and 
'equipment  provided,  prepare  one  dish  of  mashed  potatoes. 
The  mashed  potatoes  must  be  creamy,  smooth;  free  of  lumps,  of 
good  color,  and  have  a  good  flavor  as  judged  by  the 
instructor.  .  t  * 


SUGGESTED  INSTRUCTION  TIME:    2  Ifours 


r 


0 
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UNIT 
TASK 


18.0 
18.06 


FOOD  PREPARATION  -  VEGETABLES 

COOK  VEGETABLES  BY  BOILING, 
SIMMERING,  AND  STEAMING 


PERf6rMANCE  OBJECTIVE: 

Given  necessary  equipment,  supplies,  and  vegetables  (fresh,  frozeri, 
canned,  or  dehydrated  as  selected  by  the  instructor),  plus  standardized 
recipes  for  boiling,  simmering,  and  steaming  vegetables;  prepare  a 
minimum  of  one  vegetable  dish  using  each  method.    A  checklist  will  be  ' 
used  to  rate  performance.    All  items  on  the  checklist  should  be  rated 
acceptable. 


PERFORMANCE  ACTIONS: 

'18.0601      Assemble  supplies  and  equipment. 

Prepare  vegetables  for  cooking.' 


r 


18.0602 
18.0603 


18.0606 


Add  required  amount  of  liquid  and  seasoning  to. 
cooking  pot.'  4 


18.0604  Heat  liquid  to  boil,  simmer,  or  steam  as  required. 

18.0605  Place  vegetables  in  cooking  pot  as  required  time  for 
method  useci. 


Cook  covered  or  uncovered  as  required  for  vegetable 
type.  . 


18.0607  Cook  for  required  length  of  time.  " 

18.0608  Remoye  from  heat. 


PERFORMANCE  STANDARDS:  * 

-  Cook  vegetables  by  boiling,  simmering,  and ' steaming. 

-  A  checklist  will  be' used  to  rate  performance  and  all  items 
must  be  rated  acceptable. 


SUGGESTED  INSTRUCTION  TIME:    £  Hours 


CHECKLIST  ATTACHED 


Addendum  to.  Task  18.06 


CHECKLIST 


(Cook  vegetables  by  boiling,  simmering.,  and  steaming) 


ACTIVITY 

RA 

Acceptable 

TING 

EXTERIOR  APPEARANCE: 

1.  Consisted  of  regular, 4 unbroken,  even- 
shaped  pieces* 

2.  Consisted  <5f  correct  size. 

c 

Unacceptable 

3.  Good:  color,  bright,  even,  clear,*  fresh;  • 
not  dull,  pale,  or  muddy. 

1 

4.  Contained  proper  moistness;  not  dry, 
watery,  or  shriveled. 

INTERIOR: 
5.  Gdod  texture. 
1    6.  bood  color. 

PALATABI1ITY: 

7.  Good  flavor  that  was  pleasant  and  true; 
not  raw  or  strong;  well-seasoned, 

not  burned. 

8.  Used  correct  temperature. 

PORTION: 
9.  Provided  adequate  portion. 
•  10.  Served  attractively. 

miT  18 -°        •  .    .    '  .FOOD  PREPARATION  -  FRUITS 


•en 


TASK  18.07 


COOK  FRUITS  BY  BOILING.  SIMMERING, 
AND  STEAMING  * 


PERFORMANCE  OBJECTIVE: 

♦  - 

'Given  necessary  equipment,  supplies,  and  fruits  (fresh,  frozen,  canned, 
or  -dehydrated  as  selected  by  the  instructor)  plus  standardized  minimum 
of  one  fruit  dish  using  each  method.    The  cooked  fruits  must  maintain 
good  color,  flavor,  and  aroma  with  firni,  moist,  and  tender  texture  as 
judged  by  the  instructor. 

\  • 

PERFORMANCE  ACTIONS: 

18.0701      Assemble  supplies  and  equipq^nt. 
18: 0702      Prepare  fruits  for  cooking. 

18.07^3      Add  liquid,  sugar,  and  other  seasoning  at  proper 
time  for  desired  results. 

18.0704      Add  fruit  and  cook  for  desired  amount  of  time  f or  ^ 
each  fruit.  <* 

PERFORMANCE  STANDARDS:  %  .  . 

-  Using  equipment,  supplies,  fruits,  and. recipes  supplied  by  the 
instructor;  prepare  one  fruit  each  by  boiling,  simmering,  and 
steaming.  „  t  v 

-  The  cooked  fruits* must  maintain  good  color,  flavor,  and  aroma 
with  firm,  moist,  and  teilder  texture  as  judged  by  the" 
instructor.  / 

SUGGESTED  INSTRUCTION  TIME:     2  Hour£ 


"7 
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UNIT       •    18.0  _v 

FRUITS 


FOOt)  PREPARATION  -  VEGETABLES  AND 


TASK  18.08  COOK  VEGETABLES  AND  FRUITS  BY 

BROILING  o  * 

->  .  |   ^_  

 J  :  -  -1  

PERFORMANCE  OBJECTIVE: 

Given  fresh  vegetables  and  fruits,  the  nece/sary  equipment,  and  a 
standardized  recipe,  prepare  a  minimum  of  two  vegetables  and  fruit  1 
dishes  by  broiling     Broiled  fruits  must  possess  good* color,  aroma, 
flavor,  texture,  and  appearance.    Broiled  vegetables  must  possess  a  good 

£  £2r"VaTf*;Jf  CUt  t0  C°rreCt  Sl2e;  have  S°od'  even  color5  and 
i^SS    *  frefh-l00klng»  and  -oist.    The  texture  should  be  tender  and 
slightly  crisp,  not  woody  or  tough.    The  flavor  should  be  pleasant,  not 

rn'JT8',01  bTed-    Performance  W*H  be  judged  by  the  instructor. 
All  of  the  above  characteristics  must  be  rated  acceptable. 

PERFORMANCE  .ACTIONS:  # 

18.0801  Assemble  supplies  needed  for  broiling.  \> 

18.0802  Wash,  trim,  and  dry  vegetables  and  fruits,  if 
necessarv.  . 

t 

48.0803  Season  vegetables  and  fruits. 

18.0804  Plac6  on  proper  utensil. 

18.0805  Plac6  in  preheated  oven  at  proper  distance  from 
u  broiler  unit. 

18.0806  Broil  until  desired  doneness. 


PERFORMANCE  Si ANDARDS :  * 

-    Using  vegetables  and  fruits,  necessary  equipment,  and 
standardized  recipes  provided  by  the  instructor,  prepare 
vegetables  <and  fruits  by  broiling. 


SUGGESTED  INSTRUCTION  TIME:     2  Hours 


> 
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FOOD  PREPARATION  -  VEGETABLES  AND 
ERUITS 


UNIT   •  18.0 

TASK  18.09  DEEP  FAT  FRY  VEGETABLES  AND  FRUITS 


PERFORMANCE  OBJECTIVE: 

Given  the  necessary  fruits  and  vegetables,  proper  equipment, 
ingredients,  supplies,  and  standardized  recipe;  deep  fat  fry  at  least 

'         a  !    !ifintvfr?itf  and  ve8etables  as  selected  by  the  instructor.  The 
fried  foods  should  be  firm,  relatively  free  of  fat,  of  good  color,  and 
taste  fresh.    Performance  will  be  judged  by  the  instructor. 

f 

PERFORMANCE  ACTIONS:  -  ■ 

18.0901  Assemble  supplies  and  equipment. 

18.0902  Measure  fat. 

18.0903  P^ace  fat  in  deep  fat  fryer. 

18.0904  Heat  fat  to  desired  temperature  (usually  325-350 
degrees  F) : 

18.0905  Bread  or  batter  food,  if  needed. 

18.0906  Place  correct  amount  of  food  in  fryer.  ' 

18.0907  Fry  to  desired  doneness  'for  types  of  food  and  cut. 

-PERFORMANCE  STANDARDS: 

-    Using  provided  equipment,  ingredients,  supplies,  recipes,  and 
fruits,  and  vegetables,  prepare  two  fruits  and  vegetables  by 
deep  fat  frying.  f  1 

r 

SUGGESTED  INSTRUCTION  TIME:     2  Hours  -        -  ' 


UNIT 


TASK 


18.0 


18.10 


FOOD*  PREPARATION  -  VEGETABLES  AND  ' 
, FRUITS 

COOK  FRUITS  AND  VEGETABLES  BY  GLAZING 


PERFORMANCE  OBJECTIVE:  ' 

Given  standardized  recipes,  necessary,  equipment,  supplies  and  food 
items,  glaze  one  fruit  and  one  vegetable  by  either  cooking  in  the  oven' 
or  on  top  of  the  range.    The  glaze  must  be  of  smooth,  clear  texture,  and 
the  dish  must  possess  good  color,  and  flavor,  as  judged  by  the 
instructor. 


PERFORMANCE  ACTIONS: 


18 

.1001 

18 

.1002 

18 

.1003 

18 

.1004 

18 

.  1005A 

f.  • 

'  2. 

3. 

4. 

5. 

18. 

1005B 

1. 

2. 

3. 

4.- 

5. 

Gather  necessary  supplies,  equipment,  and  food 
items. 

Wash,  trim,  and  cut  fruits  and  vegetables. 


Drain  fruits  and  vegetables. 
OVEN  GLAZING  ^ 

'Place  slightly  cooked  fruits  or  vegetables  in  baking 
dish. . 

Sprinkle  fruits, and  vegetables  with  sugar. 
Add  small  amount  of  water. 
Cook  until  weli"*  glazed. 
Remove  from  oven; 


18.10O5B    COOK  BY  GLAZING  ON  TOP  OF. RANGE 


Melt  margarine  and  sugar  in  pan. 
Heat  margarine  and  sugar  to  correct  temperature. 
Add  well  drained  fruits  or  vegetables. 
Cook  until  tender  and  well  glazed. 
Remove  from  heat. 


PERFORMANCE  STANDARDS: 


-    Prepare  two  fruits  or  vegetables  by  glazing  using  ^cipes, 
equipment,  supplies,  and  foods  provided  by  the  instructor. 


SUGGESTED  INSTRUCTION'  TIME:     6  Hours 
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miT  18 -°  FOOD  PREPARATION*'-  VEGETABLES 

♦ 

TASK  .     .18.11  COOK  VEGETABLES  BY  SAUTEING 


-PERFORMANCE  OBJECTIVE:      "  .  * 

_    Given  a  standardized  recipe,  equipment,  supplies,  and  ingredients, 
prepare  two  vegetable  dishes  by  sau'teing.    The  vegetable  dishes  should 
be  prepared  to  yield  a  product  that  is  golden  brown  in  color,  free  of 
excess  fat,  and  which  has  a  good,  £irm  texture.    The  instructor  will 
rate  the  performance^  v 

■      7  '    •  71 

PERFORMANCE  ACTIONS :  .  -  • 

18.1101  Gather  needed  equipment,  supplies,  and  ingredients. 

18.1102  Prepare  vegetables. 

a.  * Clean 

b.  Trim 

c.  P'eel      o  * 

18.1103  Boil  until  tender. 

18.1104  Cool  overnight. 

18.1105  1  Slice  to  medium  thickness. 

*  18. 1106      Add  shortening  ^nd  water  to  steel  skillet. 

18.1107  /  Cook  in  tightly  covered  container  at  medium  .heat 
until  golcfen  brown. 

A        18.1  lOlB      Remove  from  skillet. 
'  PERFORMANCE  STANDARDS: 


^  -    Prepare  two  vegetable  dishes  by  sauteing  using  recipes, 

equipment,  supplies,  ingredients,  and  vegetables  provided  by 
%  -  the  instructor. 

SUGGESTED  INSTRUCTION  TIME:    2. Hours 
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UNIT  18.0 
TASK'  18.12 


FOOD  PREPARATION  -  FRUITS  AND 
VEGETABLES 


'A       18,12  •  MAKE  CASSEROLES  USING. FRUITS  AND 

VEGETABLES 


PERFORMANCE  OBJECTIVE: 


Given  a  recipe  and  access  to  ingredients,  a  mixing  bowl,  a  vegetable 
brush,  a  paring  knife,  a  saucepan,  and  a  baking  dish  with  a  lid;  make  a 
casserole  using  fruits  or  vegetables.    The  fruits  or  vegetables  must 
retain  their  natural  color,  and  He  crisp,  not  mushy,  in  texture. 


PERFORMANCE  ACTIONS: 

18.1201      Read  the  recipe. 


z 


18.1202  Assemble  the  necessary  ingredients  and  e'quipment. 

18.1203  Prepare  the  fruits  or  vegetables  according  to  the 
recipe. 

18.1204  ^  Grease  the^  baking  dish. 

18.1205  Preheat  the  oven  to  the  specified  temperature. 

18.1206'    Use  one  of  the  following  procedures'  for'making  a 
fruit  or  vegetable  casserole: 

a.  FRUIT  CASSEROLE 

----      .  (1)    Mix  dry  ingredients  called  for  in  the 
recipe. 

<2)    Alternate  layers  of  sliced  or  whole  fruit 

and  dry  mixture  in  baking  dish. 
(3)    Dot  top  -of  casserole  with  butter  or  other 

ingredients  called  for  in  the  recipe.  * 
m        _     (4)  ^.Bake,  covered,  in  a  preheated  oven  for  th* 

time  specified  or  until,  the  jEruit  is 

tender. 

b.  VEGETABLE  CASSEROLE 

(1)  ^Elace  raw, or  partially  cooked  vegetables 

in  the  baking  dish. 

(2)  Prepare  a  sauce  or  liquid  mixture 
.     according  to  the  recipe. 

(3)  Pour  sauce~or  liquid  mixture  over  th& 
*  vegetables; 

(4)  Sprinkle  the  top  with  ingredients  called 
for  in  the  recipe. 

t5)>Bake,  covered,  in  preheated  oven 'for  * 
specified  time  or  until  vegetans  ate 
tender.  A 
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UNIT  '  •  18.0 


FOOD  PREPARATION  -  FRUITS  AND 
VEGETABLES 


TASK  18.12  MAKE  CASSEROLES/ USING  FRUITS  AND 

VEGETABLES  (Con't.) 


PERFORMANCE  STANDARDS: 

-  Make  a  casserole  using  fruits  or  vegetables. 

-  The  fruits  or  vegetables  must/retain  their  natural  color,  be 
crisp,  not  mushy,  -in  texture. 

-  Meet  instructor's  standards. 

SUGGESTED  INSTRUCTION  TIME:    6  Hours  ' 


* 


e 

\ 


\ 
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UNIT  19.0 
TASK  19.01 


FOOD  PREPARATION  -  CHEESE 
PREPARE  FOODS  WITH  CHEESE 


PERFORMANCE  OBJECTIVE: 

Given  instruc-fei^ns,  a  recipe  or  recipes,  all  ingredients,  supplies,  and 
equipment;  prepare  foods  with  cheese.  PP"es>  ana 

i 

% PERFORMANCE  r  ACTIONS :  * 


19.0101      Assemble  necessary  supplies,  equipment,  and 

ingredients  for  given  recipe(s)  for  food  with 
<  cheese. 

19.0^02      Select  proper  type  of  cheese  for  food  product, 

19.0103      Follow  recipe(s),to  product  food  product  with 
cheese:     (minimum  of  three  suggested)  ' 

a.  Cheese  tray.  * 

b.  Cheese  souffle.  # 

c.  Macaroni  and  cheese* 

d.  Swiss  fondue.  ' 

e.  Cheesecake. 

f .  Cheese  omelet. 

f  g.      Cheese  biscuits.  , 
h.      Cheese  pizza  pie. 

(NOTE:     ^  Student  should  prepare  one  food  us^jjg 

hard,  semihard,  and  soft  cheese  (3  Groups 
Of  cheesy) . 

9  • 

(SUGGESTION:      Prepare  a,cheese  dessert,  meat  dish, 
and  vegetable  dish.) 


PERFORMANCE  STANDARDS: 


-  Prepare  foods  with  cheese  to  include  one  each  dessert,  meat 
dish,  and  vegetables  dish,  using  a  hard,  semihard,  and  soft 
cheese. 

SUGGESTED  INSTRUCTION  TIME:     12  Hours 

-    .       ~      V  - 

; RELATED  TECHNICAL  INFORMATION:         .  . 

i  -  * 

1  '    ^8^?\d^ferenC\betWeen.typeS  °fchee"  and 'food  products 


with  which  they  may  be  associated. 


Addendum  to  Task  19.01 

Ik      '  ' 

CHECKLIST 
Pasta/Egg/Cheese/Casserole  Side  Dish 
DIRECTIONS:       Evaluate  each  produce  madfe  by  checking  "yes"  or  Mno.,f 


PASTA 


YES  NO 


1.  Retained  shapes,  and  identify. 

2.  No  raw  starch  flavor . 


.    Remain  separate:  do  not  stick  together, 
Proper  temperature. 


5.    Well  blended  flavors, 


6,    Attractively  arranged 


Tender  and  palatable, 


EGG  AND  CHEESE  SIDE  DISHES 


i.  Tender. 


YES  NO 


:.  Attractive. 
I  3:  Palatable. 


Proper  consistency. 


Proper  temperature. 
Proper  garnish. 


CASSEROLES 


YES  NO 


l.  Proper  temperature. 
2^    Easy  to  handle. 


Distinct  flavor. 
Proper  seasonings? 


Attractive 


6.  'Compatible  ingredients. 

7.  Proper  consistency. 


u 
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UNIT  19.0 


FOOD  PREPARATION  -  DAIRY  PRODUCTS 

TASK  J9.02.        ,  '  PREPARE  MILK-BASED  DISHES  SUCH  AS 

CREAM  SOUPS,  CHOWDER,  AND  SAUCES. 


PERFORMANCE  OBJECTIVE:  ,     i  '  , 

'  ( 

Given  q  recipe  and  access  to  the  ingredients,  measuring  cups  and  spoons, 
a  saucepan  or  double  boiler,  a, food  process,  food  mill,  colander,  sieve, 
or  blender,  and  a  wooden  spoon;  prepare  a  milk-based  dish  such  as  cream 
soup,  chowder,  or  cream  sauce.    Performance  will  be  rated  by  a  checklist 
end  all  applicable  items  must  receive  an  acceptable  rating. 

»  „  « 

PERFORM/^CE  ACTIONS:  , 

19.0201  Road  recipe. 

19.0202  Assemble  necessary  ingredients  and  equipment. 

19.0203  Measure  ingredients. 

19.0204  Use  one' of  the  following  procedures  for  preparing 
#  the  required  dish: 

a.  SAUCE 

TO    Molt  butter  or  margarine. 
^  *   '    (2)    Add  flour,  salt,  and  pepper;  stir. 

(3)  Remove  from  heat. 

(4)  Add  small  portion  of  milk  slowly  while 
stirring  constantly;  stir  in  remaining 
milk/ 

'    (5}.  Return  pan  to  heat,  or  place  over 

simmering  water  in  bottom  of  double 
boiler. 

(6)    Cook  and  stir  until  sauce  has  boiled. 

b.  CREAM  SOUP 

(1)  Put  cooked  vegetables  and  seasoning  in  a 
saucepan;  simmer  for  specified'  time.  " 

(2)  Puree  vegetable^. 

(3)  Prepare  a  thin  cream  sauce. 

*(4)    Add  puree  slowly  to  cream  sauce  and  stir. 

(5)  Return  to  heat  and  cook  stirring 
constantly. 

c.  MILK-BASED  CHOWDER 

(1)  Molt  butter,  margarine,  or  bacon-  drippings 
^  in  largo  saucepan. 

(2)  'Add  onion  slices  one}  iiook. 

(3)  Add  water',  diced  potatoes,  tfalt,  and 
popper;  bring  to  a  boil. 

,  (4)    Reduce  heat;  simmer  for  specified  time. 

(5)    Add  seafood  or  other  vegetables;  simmer 
for  specified  time, 
<#6)    Add  milk  and  heat  to  desired  temperature. 
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UNIT  19.0 
TASK  19 . 02  , 


FOOD  PREPARATION  -  DAIRY  PRODUCTS 

PREPARE  MILK-BASED  DISHES  SUCH  AS 
CREAM  SOUPS ,  CHOWDER,  AND  SAUCES 
(Con't.) 


PERFORMANCE  STANDARDS: 

^  Prepare  milk-based  dishes  us  required  Ey  the  instructor  (cream 
soups,  chowder,  and  sauces)  using  given  -ingredients,  supplies, 
and  equipment..  o  yi  ' 

~    ™?i  Wil1  T  by  f; checkllsc  ™*  all  applicable  items  must  ' 
receive  an  acceptable  rating. 

SUGGESTED  INSTRUCTION  TIJE:     12  Hours 


CHECKLIST 
(Preparing  millc-based  dishes  such  a 


s  cream  soups,  chowder,  and  eauces) 


ACTIVITY 


Acceptable" 


RATING 


Unacceptable 


i.  WHITE  SAUCE 


a.      Had  glossy  appearance, 


Smooth  in  texture  throughout. 


Consistency  suitad  for  intended 
use  of  sauce  ranging  from  thin 
cream  to  thick  paste. 


No  raw  starch  taste. 


CREAM  SOUP 


Had  consistency  of  heavy  croam. 


s  smooth  and  velvety  in  texture. 


Had  no  signs  of  curdling 


Had  heavy  consistenc 
Had  visibly  pieces  of  vegetable  and 
seafood.  


o 
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Unit  20'. 0 

FOOD  PREPARATION 
STOCK  -  ROUX  -  SOUP' 
SAUCES  -  GRAVIES 
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m{{         20.0  FOOD  PREPARATION  -  SAUCES  AND  CRAVIES 

TASK  20.01  (OPTIONAL)  PREPARE. ROUX  TO  THICKEN  WARM  SAUCES 

1  1  ■  — 

**  "  '  ■  ■  .  .  

PERFORMANCE  OBJECTIVE.: 

Given  instructions,  recipe,  ingredients,  necessary  equipment  and  •  ' 
materials;  prepare  a  plain,  or  French  roux  as  a  thickening  agent  for  warm 
sauces.  ,,  °  • 

*  ^ 

;  PERFORMANCE  > ACTIONS :  ' 

r 

2O.01DI     Assemble  ingredients,  materials,  and  equipment  : 
according  to  recipe. 

2O.O102      Determine  if  a  plain  or  French  roux  is  to  be 
prepared. 

•   20.0103      Blend  together' flour  and  fat  of  equal  portions  by 

weight.    -Use  shortening,  margarine,  oil  or  rendered 
.     .  •     animal  fat.     (For  French  roux,  use  butter  to  produce 
a  richer  product. > 

« 

20.0104  Cook  the.  rotix(s)  the  prescribed  time  to  eliminate 

•  the  raw  flour  taste.    Slightly  cook  a  roux  that  will 
*  be  used  for  a,whito  or  light  sauce.    For  a  brown 

sauce,  cook  the  roux  until  it  becomes  brown  In 
color. 

20.0105  Add  hot  stock  to  the  roux,  stirring  constantly  to 
remove  lumps  and  add  to  the  thickoning  quality  of 
the  roux. 


PERFORMANCE  STANDARDS:. 

-    Use  given  ingredients,  recipe,  and  necessary  materials, 

equipment,  etc,  prepare  a  plainer  French  roux  as  specified 
by  the  Inspector.  ■> 


SUGGESTED  INSTRUCTION  TIME:     6  Hours     *  (OPTIONAL) 

RELATED  TECHNICAL  INFORMATION: 

-    Types  of  sauces:    Warm,  Cold,  Butter,  Dessert  or  sweet  sauces, 
Gravies. 
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3»5 


UNIT  ' 
TASK 


FOOD. PREPARATION  -  SAUCES 
PREPARE  SAU6ES 


PERFORMANCE  OBJECTIVE: 

Given  a  standardized  recipe,  necessary  equipment,  ingredients,  and 
required  information,  prepare  three  kinds  ofWes;  pl-ain,  cream,  and 
tomato.  'The  sauces  must  meet  the  specified  degree  of  thickness,  have  a 
light  sheen,  be  smooth  and  free  of  lumps,  taste  velvety,  and  have  a 
delicate  flavor  with  starch  completely  cooked.    Brown  sauces  must  be 
rich  brown.    Velour  sauces  mu/jt-be  a  creamy-  color. 

PERFORMANCE  ACTIONS:  , 
-     '  J 

20. Q80 1      Cather  suppliers  and  equipment. 

•20.0202      Place  equal  amounts  of  fat  and  flour  tbgether  in  a 
saucepan. 

20.0203  Cook  until  desired  color,  stirring  constantly. 

20.0204  Pour  liquid  or  stock  into  boiling  mixture,  stirrinu 
constantly. 

20.0205  Cook  until  desired  thickness. 

f 

PERFORMANCE  STANDARDS  ifi       '  ■ 

t  m  ' 

-  .Prepare  three  kinds  of  sauces  (plain,  criam,  and  tomato)  using 
given  ingredients,  recipes,  and  materials/^quipmont. 

-  The  finished  sauces  must  be  the  specified  degree  of  thickness, 
have  a  light  sheen,  be  smooth  and  free  of  lumps,' taste 
velvety,  and  have  a  delicate  flavor  with  starch  completely 

•         4  cooked.  ,  ' 

-  Brown  sauces  must  be  rich  brown. 

-  Velour  sauces  must  be  creamy  color. 

SUGGESTED  INSTRUCTION  TIME:    6  Hours 


UNIT  20-°  FOOD  PREPARATION  -  SOUP 

TASK  20.03A  (OPTIONAL)  PREPARE  SOUP  STOCK 


PERFORMANCE  OBJECTIVE: 


Using  a  standardized  recipe,  necessary  food  items,  supplies,  and 
equipment    prepare  one  soup  stock  using  the  stock-pot  method.    The  9tock 
ZTJA  hi ;^.ar»  P°a8eSs-8ood  color,  and  possess  a  good  fresh  flavor  as 
judged  by  the  instructor* 

PERFORMANCE  ACTIONS:  „    ,  * 

20.0301  Gather  supplies,  equipment,  and  ingredients,- 

20.0302  Place  meat  and  bones  in  soup  pot. 
^  20.0303     Wash,  trim,  and  cut  vegetables. 

20.0304  Add  vegetables  to  soup  pot. 

20.0305  Add  required  liquid  and  seasonings. 

20.0306  Simmer  for  required  length  of  time. 

20.0307  Strain  stock  at  completion  of  simmering  through 
several  thicknesses  of  cheese  cloth  into  another 

*  pot. 

« 

20.0308  Cool  rapidly  in  covered  pot. 

PERFORMANCE  STANDARDS: 

-  Prepare  we  soup  stock  made  by  the  stock-pot  method  usina 
•    given  ingredients.  t  !8 

-  The  stock  mus^e  clear,  possess  good  color,  and  possess  a 
good  fresh  flavor  as  Judged  by  the  instructor. 

SUGGESTED  INSTRUCTION  TIME:  (OPTIONAL) 

RELATED  TECHNICAL  INFORMATION:,  , 

-  Identify:     (a)    WWdto  stock,  (b)    Drown  slock,  and  (c)  Fish 
or  poultry  stock.  ,  •  J 
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UNIT  20.0  F0(^  PREPARATION  -  GRAVIES 

TASK  20.03B  MAKE  GRAVIES 

'  '  / 

<  :  — "  ■  

'  PERFORMANCE  OBJECTIVE: 

^  WrL?  8?andardized  reclPe.  necessary  supplies,  equipment,  and 
SrST"1  Pr?are  tV?  typG8  0f  8ravy«    Pan  and  Siblet.    The  gravy 

aLI  It  lr6B<°*t  Ught  br0Wn  ln  Color  and  of  desired  thickness 

that  meets  with  standards  set  by  the  instructor. 

PERFORMANCE  ACTIONS: 

20;030l     Assemble  equipment,  supplies,  and  ingredients. 

20.0302  Measure  liquid  and  dry  ingredients. 

20.0303  Place  fat  and  flour  in  skillet,  stirring  constantly 
•    ,  until  brown. 

20.0304  Add  liquid  and  salt. 

20.0305  Stir  until  gravy  boils. 

20.0306  Add  cooked  giblet  if  required. 

20.0307  Remove  from  range. - 


\ 


PERFORMANCE  STANDARDS : 


"    2?    f  "andard  "cipas,  supplies  and  ingredients  furnished -by 

the  instructor;  prepare  one  dish  each  of  pan  and  giblet  gravy, 

f  "    Gravy  should  not  be  too  thin,  lumpy,  and  should  n*t  have  a 

skim  over  the  top.  «  . 

-  Gravy'  should  be  smooth  and -have  the  consistency  of  heavy 
cream*  \  a  7 

-  Gravy  should  be  served  W  and  should  not  be  used  on  warm  or 
cold  food.  ,  r 

SUGGESTED  INSTRUCTION  TIME:   -4  Hours 


CHECKLIST 


1.  Standardised  recipe*  followed. 

2,  Gravy  not  too  thin.  


4. 


5. 
6 


9 

ERIC 


Yes 


No 


Gravy  not  lumpy.  

_Gravy  served  at  proper  t 


No  skim  on  top  of  Rravyj, 
.    Good  taste  and  smell. 


emperature. 
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UNIT  20.0     .  FOOD  PREPARATION  -  SOUP 

TASK  20.03C  PREPARE  SOUPS 


PERFORMANCE  OBJECTIVE: 


Given  instruction  and  all  equipment,  supplies,  and  ingredients  needed; 
demonstrate  methods  and  techniques  of  preparing  soup  under  each  of  tWe 
following  categories':    (a)  Thin,  (b)  Thick,  (c)  Special,  and  (d)  Cold. 

< 

PERFORMANCE  ACTIONS: 

20.0301,     Prepare  ingredients,  supplies,  and  equipment. 

20.0302  Follow  standardized  recipe. 

20.0303  Season,  etc.,  tis  appropriate. 

20.030A     Serve  either  hot  or  cold  according  to  soup. 

■  PERFORMANCE  STANDARDS:  ' 

-  Prepare  soup  under -each  of  the  following  categories:  (a)' 
lhin,  (b)  Thick,  (c)  Special,  and  (d)  Cold.  1 

-  The  soup  must  moot  standards' for  commercial ' f ood  service  as 
represented  by  the  instructor's  judgment.    Given  recipe  must 
be  foPlowed  and  the  hot  or  cold  soup  must  have  good  tnsto.  . 

»  • 

SUGGESTED  INSTRUCIT0N  TIME:    6  Hours 

RELATED  TECHNICAL  INFORMATION: 

-  See  task  concerning  preparing  soup  stock. 
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Addendum  to  Task' 20.03-C, 

5  v«rt 


CHECKLIST 
(Prepare ^Soup) 


— — ^—                                                                                       v.          -  " 

ACTIVITY 

RA1 

Acceptable 

riNG 

1.  Used  correct  supplies,- equipment,  ^ind  e 
ingredients. 

2.  Used  a  flavorful  stock.    ,                   1  r 

Unacceptable 

3.    Used  seasoning  in  moderation  to  enhance  J 
flavor. 

0  \ 



0 

4.  UseeHneat  that  was  cut  into  proper 
pieces. 

5.  Added  meat  to  soup  stock.           1  V 

6.  Used  properly  prepared  vegetables* 

/.    Simmered  soup  correct  length  of  time. 
H.    Had  good  flavor,  aroma,  and  color, 
operated  kettle  in  safe  manner. 

fx 
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UNIT 
TA$K 


20.0 
20. OA 


(OPTIONAL) 


.POOD  PREPARATION  -  SAUCES 

,  MAKE  EGG-THICKENED*  SALAD-DRESSINGS 
AND  SAUCES  SUCH  AS  MAYONNAISE  AND 
HOLLANDAISE 


PERFORMANCE  OUJECTIVE: 

Given  a  recipe  and  ncccss-to  the  ingredients,  measuring  cups  and  spoons, 

mixer  or  blender,  a  saucepan,  and  a  double  broiler;  make  an 
egg-thickened  dressing  or  sauce  such  as  mayonnaise  or  Hollandaise.  The 
dressing  or  sauce  must  have  a  sheen,  ,be  smooth  and  creamy  in 
consistency,  and  must  not  curdle.  ' 


PERFORMANCE  ACTIONS:  ^  . 

20.0401      Read  recipe, 

20.OAO2     Assemble  necessary  ingredients  and  equipment. 


20.0403 
20.0404 


»n  J. 


ERIC 


Measure  ingredients.  *  i 

Use  one  of  the  following  methods  for  making  an 
egg-thickened  salad  dressing  or  sauce 
a.      MAYONNAISE  -  Method  1 


(2) 
(3) 
(4) 
(5) 


Place  egg  yolks  in  bowl  and  beat. 
Add  dry  ingredients  and  beat. 
Beat  in  amount  of  oil  spocified  in  recipe, 
Combine  vinegar  and  lemon  juice. 
Alternately  beat  the  remaining  oil  and 
lemon-  vinegar  mixtilrc  into  the  egg 
•  mixture, 
b.      MAYONNAISE  -  Method  2 

Place  egg,  dry  ingredients  and  a  portion 
of  oil  into  blender  container;  covo"r 
Blend. 

Add  portion  of  oil  and  lemon  juice, 
thoroughly. 

Add  last  portion  of  oil  and  blend* 


(2) 
(3) 

(A) 


Mix 


c      HOLLANDAISE  -  Methmi  I 


(2) 
(3) 

(4) 

(5) 
"(6) 
(7) 
(8) 


Molt  butter  in  saucepan;  koqp  warm. 
Heat  lemon  juico  or  vinegar  in  saucepan. 
Place  water. in  small  saucepan;  bring  to  a 
boil.  „ 

Place  egg  "yolks  in  the  top  of  a  double 
boiler  over  hot  water. 
Boat  yolks. 

Add  boiling  water  and  beat. 
Ben^  in  warm  lemon  juico  or  vinegar.  .  .  ** 
tgvo  double  'boiler  from  heat. 
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UNIT 
TASK 


20.0 
20.04 


(OPTIONAL) 


FOQjf  PREPARATION,-  SAUCES 

MAKE  EGG-THICKENED  SALAD  DRESSINGS 
AND  SAUCES  SUCH  AS  MAYONNAISE  AND 
HOLLANDAISE  (Con't.X 


PERFORMANCE ACTIONS  ( Con '  t . ) : 


(9)    Beat  sauce  well. 
((10)    Add  melted  butter. 

d.      HOLLANDAISE  -  Metrhqd  2  > 
'  "HI    Place  butter  in  small  saucepan;  heat 

butter. 

(2)  Blen'd  egg  yolks,  lemon  juice,  and 
seasoning. 

(3)  Pour  butter  over  eggs  .and  blend. 

PERFORMANCE  STANDARDS: 

-  Make  egg-thickened  salad  dressings  and  sauce  such  as 
mayonnaise- and  Hollandaise  from  given  ingredients  and,  recipe, 

-  The  finished  dressing  or  sauce  must  have  a  sheen,  bo  smooth 
and  creamy -in  consistency,  and  must  not  curdle. 

SUGGESTED  INSTRUCTION  TIME:  Optional 


♦ 


/  • 


r 
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UNIT  21.0 


FOOD  PREPARATION 
MEAT,  SEAFOOD,  AND  FOWL 


( 
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UNIT 


21.0 
21.01 


FOOD.  PREPARATION  7" PREPARING 


CUT,  TRIM,  AND  BONE  POULTRY,  OR  FISH 
INTO  PRESCRIBED  PORTIONS  FOR  STEAKS, 
CHOPS,  AND  FILLETS  ' 


. PERFORMANCE  OBJECTIVE:       .  '  * 
Given  proper  instructdon,  necessary  equipment*' supplies,  and  specific 

rillet.    Cut,  trim,  and  bone  the  meat  to  .the  standards  set  by  the 
instructor.  .  " 


PERFORMANCE  ACTIONS: 
21.0101 

21.0102 
21.0103 

it 

.21.0104 
21.0105 


Prepare  meat,  fish,  or  poultry  provi'ded  by  the * 
instructor. 

Gather  supplies  and  equipment  needed. 

Use  proper  equipment  for  cutting  meat,  fish,  or 
poultry. 

Observe  safety  rules  concerning  use  of 
equipment. 

Cut  meats  into  correct  size,  shape,  and 
thickness  for  desired  cooking  methods. 


PERFORMANCE  STANDARDS : 

-  Using  equipment,  supplies,  and  meatf  furnished  by  the 
instructor;  cut,  trim,  and  bone  one  fillet  (as  required  by  the 
instructor) .  1  ' 

-  Performance  must  be  to  the  instructor's*  standards. 

\  * 

SUGGESTED  INSTRUCTION  TIME:     6  Hours  v 
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3.14 


UNIT 
TASK 


21.0 
21.02 


FOOD  PREPARATION  -  PREPARING 

SEASON  AND  BREAD  MEATS,  SEAFOOD,  AND 
FOWL  FOR  BAKING,  ROASTING,  BROILING, 
AND  FRYING 


PERFORMANCE  OBJECTIVE:  « 

Given  -a  standardized  recipe  per  meat  type,  equipment,  supplies,  and  food 
items;  season  and  bread  one  dish  each  of  meat,  seafood,  and  fowl.  The 
meat  must  be  breaded  so  the  breading  will  cover  completely  the  entire 
surface  area  for  even  browning.    Performance  will  be  judged  by  the 
instructor.  -  V   -to** 


PERFORMANCE  ACTIONS: 
21.0201 


Gather  supplies*,  equipment ,  .and  needed  food 
items. 


21.0202 
21.0203 

21.0204 
21.0205 


Season  meatus  Required  per  type. 

Dip  nieac!,  .seafood,  or  fowl  in  bread  crumbs  or 
flour. 

Dip  meat,  seafood,,  or  fowl  in  beaten  egg. 

Dip  each  meat,  seafood,  or  fowl  again  in  fine 
bread  crumbs. 


PERFORMANCE  STANDARDS: 

-    Using  recipe,  equipment",  supplies,  and  ingredients  furnished 
by  the  instructor;'  bread,  one  dish  each  of  meat,  seaf ood„.and. 
fowl. 


SUGGESTED  INSTRUCTION  TIME:    2  Hours 


ER?C 
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UNIT 
TASK 


21.0 
21.03 


FOOD  PREPARATION  -  PREPARING 
CLEAN  FISH  . 


PERFORMANCE  OBJECTIVE: 

Given  an  uncleaned  fish  and  access  to  a  sharp  knife,  a  cutting  board, 
newspaper,  a  fish  scaler,  kitchen  shears,  and  paper  toweling;  clean  the 
fish.    The  fish  must  be  free  of  scales,  blood,  bits  of  viscera  or  . 


membrane,  and  fins. 


PERFORMANCE  ACTIONS 
'  21.0301 
21.0302 

21.0303 


2rT0l04 

21.0305 

21.0306 
21.0307 
21.0308 
21.0309 
21.0310 


Assemble  supplies  needed. 

Cover  cutting  board  with  several  layers,  of 
newspaper. 

Use  one  of  the  following  methods  for  cleaning 
the  fish: 

a.      Fish,  with  scales 

(1)  Cut  off  fins 

(2)  Wash  fish 

(3)  Lay  fish  on  covered  cutting  board 

(4)  Strip  scales 
-b.      Fish,  without  scales 

(1)  Cut  down,  to  either  side  of  dorsal  tfin 
for  its  full  length 

(2)  Pull  dorsal  fin  toward  the  head  of 
the  fish 

Cut  fish  the  entire  length  of  the  belly  from 
the  vent  to  the  head;  remove  the  entrals. 

Cut  around  the  pelvic  and  ventral  fins  ,on  the 
lower  side;  remove  them. 

Cut  fish  above  the  collarbone;  break  backbone. 
Remove  tail. 

Wrap  and  discard  entrals.* 

) 

Wash  fish. 
Dry  fish. 


PERFORMANCE  STANDARDS: 

-    Clean  a  given  fish.    The  fish  must  be  free  of  scales,  blood, 
bits  of  viscera  or  membrane,  and  fins. 


SUGGESTED  INSTRUCTION  TIME:' 


2  Hours 
293 
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f 


miT  21 -°  FOOD  PREPARATION  -  PREPARING 

TASK  21.04  . CLEAN  POULTRY 


PERFORMANCE  OBJECTIVE: 


r 


• 

Given  uncleaned  poultry  and  access  to  a  sharp  knife,  a  cutting  board,' 
and  a  dry  cloth  or  paper  towels;  clean  the  poultry.    The  poultry 
interior  and  exterior  surfaces  must  be  rinsed  thoroughly. 

PERFORMANCE  ACTIONS: 

21.0401  Assemble  the  necessary  equipment  and  supplies. 

21.0402  Rinse  interior  and  exterior  "of  bird  under  running 
water.  s 

21.0403  Dry  well. 

PERFORMANCE  STANDARDS: 

-  Clean  given  poultry. 

-  Poultry  interior  and  exterior  surfaces  must  be^insed 
thoroughly.  r  s  , 

SUGGESTED  INSTRUCTION  TIME:    2  Hours  ' 

I 
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UNtT 
TASK 


21.0 
21.0*5 


FOOD  PREPARATION  -  PREPARING 
CUT  AND  PORTION  RED  MEAT 


PERFORMANCE  OBJECTIVE: 

Given  red  meat,  such  as  bebf,  pork,  or  lamb,  and  access  to  a  large 
knife,  a  boning  knife,  a  cutting  board,  and  a  saw;  cut  and  portion  the 
meat.    The  meat  pieces  must  be  cut  smoothly,  and  must  be  cut  across  the 
grain.        4  { 


PERFORMANCE  ACTIONS: 

21.0501  Assemble  necessary  materials  and  equipment. 

21.0502  Determine  size  of  cuts  or  portions  of ,  meat. 

21.0503  Trim  excess  skin  or  fat. 

(  21.0504      Cut  meat  at  joints  or  between  ribs.  * 

21.0505      Cut  meat  across  the  grain. 

PERFORMANCE  STANDARDS: 

*•  -    Cut  and  portion  meat  to  specifications  given  by  the 

instructor.      *  *  * 
\r    The  meat  pieces  must  be  cut  smoothly,  not  torn  or  jagged,  must 

not  contain  pieces  of  chipped  bone,  and  be  cut  across  the 

grain. 

SUGGESTED  INSTRUCTION  TIME:       2  Hours  .«  ' 

RELATED  TECHNICAL  INFORMATION:  j 

-    Caution:    Always  cut  meat  holding  knife  blade  away  from  self. 

4 
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UNIT  21.0  FOOD  PREPARATION  -  PREPARING  , 

TASK  21.06  CUT  AND  PORTION  FISH 


PERFORMANCE  OBJECTIVE: 


r 

Given  raw  fish  and  access  to  a  sharp  knife  and  cutting  board,  cut  and 
portion  fish.    The  fish  must  be  cut  smoothly  and  must  not  be  torn  or  1 
jagged. 

PERFORMANCE  ACTIONS: 

21.0601     Assemble  necessary  materials  and  equipment, 

v21.06O2      Cut  fish  according  to  one  of  the  following 
procedures. 

a.  Fish  steaks  or  darnes 

(1)  Place  cleaned  fish  on  cutting  board 

(2)  Begin  at  head  end  and  cut  fish  evenly  into 
cross  sections 

b .  Fish  fillets  ' 

(1)  Lay  fish  on  its  side  on  cutting  board 

(2)  Slice  gently  through  flesh  just  to  the 
backbone  starting  either  just  in  front  of 
the  tail  or  just  behind  the  gill  covers 

(3)  Turn  the  knife  blade  gently  so  that  is 
lies  parallel* to  the  spine;  work  the  blade 

.  *         along  the  spine  separating  the  meat  from 

x  the  bone 

(4)  Turn  the  fish  on  its  other  side  and  repeat 
the  process  * 


PERFORMANCE  STANDARDS; 

-  Cut  and  portion' fish  so  the  fish  is  cut  smoothly  and  not  torn 
or  jagged, 

-  The  instructors  standards  applies • 
SUGGESTED  INSTRUCTION  TIME:        1  Hour 
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UNIT-  21.0 
TASK  21.07 


F0^  PREPARATION  -  PREPARING 
CUT  UP  AND  PORTION  FOWL 


PERFORMANCE  OBJECTIVE: 

Given  a  whole  fowl  and  access  to  a  sharp  knife  and  a  cutting' board,  cut 
up  and  portion  fowl.    The  pieces  must  be  cut  smoothly,  be  neither*  torn, 
or  jagged,  and  must  not  contain  pieces  of  chipped  bone. 

PERFORMANCE  ACTIONS: 

21.0701  Assemble  the  necessary  equipment  and  supplies. 

21.0702  Lay  the  fowl  on  a  clean  surface.  X 

21.0703  Use  one  of  the  following  methods  for  .cutting  up  a 
fowl: 

•   a*      Small  or  individual  pieces  of  fowl  # 

(1)  Cut  skin  between  each  leg  and  the  body. 

(2)  Pul1  each  leg  away  from  the  body;  expose 
r  the  thigh  joint  and  .cut  through  it. 

(3)  Cut  through  the  joint  between  the  leg 
(drumstick)  and  the  thigh. 

(4)  Lift  each  wing  away  from  body  and  cut  at 
joint. 

I  (5)    Start  at  tip  of  breast  bone;  cut  breast 

'  into  two  pieces. 

(6)    Cut  off  neck. 
'  (7)    Cut  back  at  end  of  the  ribs,'  making  two 
j       *  pieces* 

b.      Halves  or  quarters 

(1)  Split  fowl  down  the  baqk. 

(2)  Cut  off  neck  and  backbone. 

(3)  Cut  each  half  crosswise  into  two  pieces. 

PERFORMANCE  STANDARDS :  & 

*  i 

-    Cut  up  and  portion  fowl  so  the  piecetfaie  smoothly  cut,  and 

t0?V0r  3a88ed-    The  cut  pieces  must  contain  no  pieces  of 
-    chipped  bone.  v 

i 

SUGGESTED  INSTRUCTION  TIME:       2  Hours 
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UNIT  21'°.  •  .     FOOD.  PREPARATION  -  COOKING 

TASK  21*. 08  %  COOK  MEATS,  FISH,  AND  FOWL  BY 

BARBECUING 


PERFORMANCE  OBJECTIVE: 

.  C 

Given  a  standardized  recipe,  ingredients,  measuring  cups  and  spoons, 
mixing  bowl  and  spoon,  a  me\t  slicer  knife,  a  shallow  baking  pan  or 
dish,  pastry  brush,  aluminum  foil,  long^handled  fork  or  turner,  and 
grill;  prepare  one  dish  of  .meat,  fish,  and  fowl'  by  barbecuing.  The- 
meat,  seafood,  or  fowl  must  be  coated  evenly  with  barbecue  sauce,  well 
done,  easy  to  cut,  and  lightly  browned.  , 

r 

PERFORMANCE  ACTIONS: 

21.0801  Read  recipe. 

■* 

21.0802  Assemble  ingredients  and  accessories.  N 

21.0803  Measure  ingredients. 

21.0804  '  Prepare  barbecue  sauce  in  mixing  bowl  according  to 

recipe. 

21.0805  Select  tender  and  fresh  meat,  seafood,  and  fowl  for 
%  barbecuing. 

4 21. 0806     Wipe  meat  with  clean  cloth. 

21.0807  Slash  fat  edges  on  steak  or  other  meat,  if  needed. 

21.0808  Cut  meat,  fi'sh,  and  fowl  into  serving  size  pieces. 

21.0809  Apply  batbecue  sauce  and  other  seasoning  to  meat, 
fish,  or  fowl. 

21.0810  Place  food  in  shallow  baking  pan  or  dish. 

(NOTE:       Item  9  and  10  may  be  reversed  or  jointly 
accomplished.)  '  * 

21.0811  Cover  baking  pan  or  dish  with  foil,  set  in  ' 
refrigerator. 

21.0812  Prepare  grill  or  oven. 


21.0813  Sear  each  side  evently. 

21.0814  Cont^ue  cooking  and  basting. 
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UNIT   "       21.0  i 


FOOD  PREPARATION  -  COOKING 


TASK  21.08  COOK  MEATS,  FIS.H,  AND  FOWL  BY 

BARBECUING  (Con't.) 


PERFORMANCE  ACTIONS  (con't) 

21.0815      Remove  when  done".  , 

(NOTE:        If  cooked  In  oven,  cook  until,  done.) 

PERFORMANCE  STANDARDS: 

4 

-    Barbecue  meat,  seafood,  or  fowl.-   The  meat  and  fowl  must  be 
juicy,  tender,  taste  fresh,  and  have  a  pleasing  outside 
appearance. 


-  The/fish  must  possess  all  of  the  above  characteristics,  plus 
belhg  flaky.  ~ '  v 

-  The^instructor  will  rate  the  above-  characteristics.  . 


SUGGESTED  INSTRUCTION  TIME:    3  Hours 
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UNIT  21.0 
TASK  21.09 


FOOD  PREPARATION  -  C06KING 
BRAISE  MEAT,  SEAFOOD,'  OR  FOWL 


PERFORMANCE  OBJECTIVE:, 

Given  recipe,  Ingredients,  necessary  processed  meats,  seafood,  and  fowl 
required  supplies  and  .equipment  (plate  or  piece  of  waxed  paper,  Dutch  ' 
oven  or  heavy  skilled  with  lid,  and  metal  spatula);  braise  meat,  ' 
seafood,  or  fowl.    The  finished  product  must  be  tender,  juicy„and  have 
a  good  brown  color  and  be  easy  to  cut.  naVe 
>.  V  • 

?  < 

PERFORMANCE  ACTIONS: 

21.0901  .   Reach  recipe. 

21.0902  Assembie^necessary  supplies  and  equipment.        •*  '. 

21.0903  Marinate  before  braising  if  required. 

21.0904  Place  flour  on  a  plate  or  piece  of  waxed  paper. 

21.0905  Dredge  meat  with  flour  or  wipe' meat  dry, 

21.0906  Heat  Dutch  oven  or  skillet;  grease  bottom  of  pan: 

21.0907  Place  meat,  seafood,  or  fowl,  in  Dutch  oven  or 
skillet  and  alternately  brown  sides. 

21.0908  Pour  off  excess  fat;  season  meat,  seafood,  or  fowl 
"  with  small  amount  of  liquid.  ^  ' 

21.0909  Cover  and  cook,  turning  occasionally.    Add  small 

.   portions  of  broiling  stock  or  water  as  necessary. 

21.0910  Test  for  doneness  by  placing  thermometer  in  meat^ 

21.0911  Remove  meat,  seafood,  6r  fowl  when  done. 

PERFORMANCE  STANDARDS:   .  - 


-  Braise  meat,  seafood,  or  fowl  using  given  ingredients,     *  * 
supplies,  and  equipment.    The  finished  product  must  be  tender 
juicy,  and  have  a  good  brown  color.  *  , 

"    StractIveUrfaCe  PleCSS  Sh°Uld  ^  unlform*  symmetrical,  and 
»-    The  product  must  be  easy  to  cut. 

-  The  characteristics  will  be  rated  by  the  .instructor. 


1 


SUGGESTED  INSTRUCTION  TIME:        3  Hour  (eafc)  (9  hours  total)' 
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111,11  21 -°  *  ^  FOOD  PREPARATION  -  COOKING 

TASK  21.10  BAKE  OR  ROAST  MEAT,  SEAFOOD,  AND  FOWL 

;  "   

PERFORMANCE  OBJECTIVE:  *  *  "* 

Given  meat,  seafood,  or  fowl,  a  recipe  for  baking  or  roasting  and  access 
to  ingredients,  a  knife,  a  roasting  pan  with  rack,  a  meat,  thermometer, 
metal  skewers,  a  pastry  brush,  a  fork,  and  aluminum  foil;  bake  or  roast 
meat,  seafood,  or  fowl.    The  meat,  seafood,  or  fowl 'must  be  easy  to 
carve,  juicy,  well  done,  and  evenly  browned.    The  fish,  in  addition  to 
the  mentioned  characteristics,  must  be  flaky. 

PERFORMANCE  ACTIONS: 

21.1001  Read  recipe.  -* 

\ 

21.1002  Gather  supplies  and  equipment  needed. 

21.1003  'Prepare  meat;,  seafood,  or  fowl  to  bake  or  roast 
according  to  directions  of  the  recipe^ 

a.  Meat  • 

(1)  Season  meat 

(2)  Make  slashes  in  the  fatty  portion  of  meat 

(3)  Place  meat,  fatf  side  up,  on  rack  in  a 
shallow  roasting  pan  * 

(4)  Insert  a  meat  thermometer 

b.  Seafood  , 

(1)  Wash  the  seafood;  drain 

(2)  Portion  seafood  according  to  recipe 
q  "  directions 

r'  (3)    Place  seafood  on  rack  in  roasting  pan 
(4)    Brush  with  melted  butter. or  margarine 
c      Fbw^;    •  * 

Jfiij    Wash  fowl  and  drain 

(2)  Secure  the  w^ggs,  legs,  and  tail  in  place 

(3)  Place  fowl  on  tack  in  shallow  roasting  pan 

(4)  Insert  meat  thermometer 

21.1004      Roast  or  bake  according-  to  recipe  directions: 
a.  Meat 

(X)    Place  meat  in  oven;  heat.iio  specified 
*  temperature  ^ 

m  (2)  m  Roast  jmeat  until  'It^eaches  specified 
^       f  degree  of  doneness' 

^  '  b.  Seafood 

(1)  Place  seafood  in  preheated  6ven  '  , 

(2)  Bake  according  fo  recipe  directions 

(3)  Test  for  doneness* 
c.  Fowl 

(1)  Coyer  wings  knd  thighs  with  aluminum  foil 

(2)  Place  fowl  in  preheated  oven 

(3)  ^  Bake  fowl  until  it  reaches  specified 
^degree  of  doneness 
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UNIT 

i 

TASK 


21.0 
21..  10 


FOOD  PREPARATION  -COOKING 

BAKE  OR  ROAST  MEAT,  SEAFOOD,  AND  FOWL 
(Con't.) 


PERFORMANCE  STANDARDS:  , 


\ 


"    orebakingne  ^  ^  bf  meat'  fiSh'         ^  by  roastlnS 

The  meat  and  fowl  should  be  of  good  flavor-  and  pleasing 
j#  appearance.  '  1  '  ?      t  '  6 

-  The  texture  should  be  moist,  not  dry,  with  f irmnes's* consistant 
with  doneness,  as  well  as  being  tender,  without  excess  of 
gi-ease  or  oil..  Color  should  be  natural  to -the  meat,  cooking, 
and  degree  of  doneness..  • 

-  The  roasted  exteriors  of  the  meat  and  fowl  would  be  crisp,  not 
dry,  or  tough.  '  F'  f 

-  Fish  must  be  moist, (flake  easily,  taste  fresh,  and  have 
pleasing  color  as  judged  by  the ■ instructor . 


SUGGESTED  INSTRUCTION  TIME:       6  Hour  (each)  (18  hours  total) 


9 
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mj.IT  21.0 
TASK  21.11 


FQ0D_^REPARATI0N  -  COOKING 
BROIL  MEAT,  SEAFOOD,  OR  FOWL 


PERFORMANCE,  OBJECTIVE :        „  " 

Given  processed  food  items,  proper  equipment,  supplies  and  standardized 
recipe;  prepare  one  mea^,  fish,  and  fowl  dish  by  oven  broiling 
Supplies  should  include  butter,  oil  or  margarine,  seasoning,  meat 
tenderizer,  carving  knife,  paper  towels,  aluminum  foil,  broiler  pan  with 
rack,  a  fork  or  pancake  turner,  and  a  pastry  brush .    The  finished 

dr,iedCouth°Uld  bS  6337  t0  CUt'  br0Wned  evenly>  Julcy>  and  not  barred  or 

PERFORMANCE  ACTIONS : 

21.1101  Assemble  necessary  supplied. 

21.1102  Preheafbroiling  unit  (optional)  \ 

.  21.1103      Broil  by: 

(a)  Meat 

(1)    Trim  excess  fat 
,s  (2)    Tenderize  meat 

(3)  .  Wipe  meat  fry  with  paper  towel 

(4)  Grease  rack,  line  broiling  pan  with 
aluminum  foil  '  \ 

(5)  .  Place  meat  on  rack,  place  rack  in  position 
%^  for  broiling 

(6)  Broil  meat  on  alternate  sides  until 
desired  stage  of  doneness  is  reached 

(7)  Remove  from  oven  and  season 

(b)  Seafood 

—  -  —  (i 

(1)  Place  fish  in  greased,  foil-like  broiler 
pah 

(2)  Brysh  with  melted  butter  or  oil 

(3)  Sprinkle  with  salt  and  pepper 

(4)  Broil  fish  on  alternate  sides  until  fish 
is  flaky  *  ^ 

(5)  Remove  from  oven  . 

(c)  Fowl  ,  /  . 


(1)  Rinse  in  cold  water,  pat  dry  with  paper 
towel 

(2)  Place  fowl  on  a  boiling  rack  - 

(3)  Brush  with  melted  butter  or  margarine, 
sprinkle  with  salt  and  pepper 

(4)  J  Place 'boiling  pan  in  oven  , 

(5)  Broil  fowl  on  alternate  sides  until  done 

(6)  Remove  from  oven  , 
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UNIT 
TASK 


21.0 
21.11 


J 


FOOD  PREPARATION  -  COOKING' 

BROIL  MEAT,  SEAFOOD,  OR  FOWL 
(Con't.) 


PERFORMANCE  STANDARDS-:  ' 

-  Prepare  one  meat,  fish,  and  fowl  dish  by  oven  broiling  The 
meat  and  fowl  -should  be  of  good  flavor  and  pleasing 
appearance^ 

"    T?;utJXtUre  Sh°U-d  bG  m0ist'  notdry.  with  firmness  consistent 
with  doneness.    The  meat  and  fowl  should  be  tender,  without 
excess  of  grease (or  oil,  color  should  be  natural  to  the  meat, 
cooking,  and  degree  of  doneness. 

-  The  exterior  of  meat  and  fowl  should  be  evenly  browned,  iuicy 
and  glossy  in  appearance.        •    '  J'  Jt 

-  Fish  must  be  moist,  flake  easily,  taste  fresh  and  have  a 
pleasing  color. 

"  !lnlshed  Product  should  be  easy  to  cut  and  not  charred  or 

dried  out; 


SUGGESTED  INSTRUCTION  TIME:        3  Hours  (each)  (9  hours  total) 
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UNIT  '         21.0  •  PREPARING  FOOD§  -  COOKING 

TASK  21.12  DEEP  FAT  FRY  MEAT,  SEAFOOD,  OR  FOWL 


PERFORMANCE  OBJECTIVE: 

Given  meat,  seafood,  or. fowl  processed  for  cooking,  necessary  equipment, 
supplies,  ingredients,  damp  cloth,  deep  fat  fryer  with  frying  b<asket, 
tongs  or  fork,  and  paper  toweling;  deep  fat  fry  the  meat,  seafood,  or  . 
fowl.    The  finished  product  must  be  very  crisp,  have  golden  brown 
surfaces,  be  well  done,  easy  to  cut,  and  free  of  grease.    The  fish 
should  be  moist,  flake  easily,  taste  fresh,  and  have  a  crisp  golden 
brown  outer  covering.  * 

PERFORMANCE  ACTIONS:'  ♦  - 

21.1201  Assemble  ingredients,  supplies,  and  equi^melt. 

21.1202  Wipe  meat,  seafood,  or  fowl  surface  with  clean  damp 
cloth. 

21,  1203     Season  meat  ..as  necessary, 

•21.1204     Dredge  item  in  flqur  mixture  or  bread  crumbs*  or-dip 
into  a  ^batter. 

-  21.  1205     Place  enough  fat  or  oil  in  fryer  to  cover  food. 

21.1206     Heat  shortening  to  desired  temperature  for  specified 
meat. 

'21.  1207     Place  prepared  meat,  fish,*  and  fowl  in  basket  and 
lower  into  hot  oil  slowly. 

£1.1208'     Lift  and  shake  basket  during  frying, 

21.1209  Remove  pieces  of  breading  or  crumbs  as  they  come 
loose  in  the  fat.  - 

21.1210  Fry  required  length  of  time  until  item  is* golden 
brdwn. 

21.1211  Remove  from  fryer  and  drain  on  paper  towel. 


PERFORMANCE  STANDARDS: 

-  Cook  meat,  fish,  and  fowl  by  frying. 

-  Fish- must  be  moist,  flake  easily,  taste  fresh,  and  have  a 
crisp  golden  brown  outer  covering. 


( 
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UNIT  21 -°  PREPARING  FOODS  -  COOKING 

TfSK     ,     21.12  DEEP ' FAT  FRY  MEAT,  SEAFOOD,  OR  FOWL 

(Con't.) 


PERFORMANCE  STANDARDS  (Con't.).: 

-  Meat  should  be  fried  to  produce  a  moist,  fresh  tasting  and 
•    crisp  outef  covering. 

-  Item  must  be  well  done,  easy  to  cut,  and  free  of  grease.' 


SUGGESTED  INSTRUCTION  TIME:        3  Hours  (each)  (9  hours  total) 
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UNIT 
TASK 


21.0 
21.13 


FOOD  PREPARATION  -  COOKING 
GRILL  MEAT,  SEAFOOD,'  AND  FOWL  , 


PERFORMANCE  OBJECTIVE:  ^ 

Given  meat,  seafood,  or  fowl,  seasonings,  a  grill,  a  pastry  brush,  and 
tongs  or  a  fork;  grill  the  item.    When  cooked  by  grilling," it  must  be 
evenly  browned,  thoroughly  cooked,  and  easy  to  cut. 


PERFORMANCE  ACTIONS: 


21 

.1301 

Assemble  necessary  supplies. 

21 

.1302 

Prepare  g'rill. 

21 

.1303 

Wipe  meat,  seafood,  or  fowl  with  clean, 

damij  cloth. 

21 

'.  1*304 

Brush  with  oil. 

21 

.1305 

Season.  ; 

21 

.1306 

Place  meat,  seafood,  or  fowl  on  grill. 

21 

.1307 

Cook  over  medium  heat  until  tender,  turn 
with  tongs  or  fork*. 

frequently 

21. 

.1308 

Remove  food  from  grill. 

PERFORMANCE  STANDARDS:  , 

,* 

-  Grill  meat,  Seafood,  and  fowl. 

-  Cooked  item  must  be  evenly  browned,  thoroughly  cooked,  and 
easy  to  cut. 

-  Item  must,  meet  instructors  standards. 


SUGGESTED  INSTRUCTION  TIME: 


3  Hours  (each)* (9  hours  total) 
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UNIT 
TASK 


21.0 
21.14 


FOOD  PREPARATION  -  COOKING 
STEW  MEAT,  SEAFOOD,  OR  FOWL  - 


PERFORMANCE  OBJECTIVE:  * 

Given  meat,  seafood,  or  fowl,  a  recipe  and  access  to  ingredients,  a 
clean  cloth,  a  cutting  board,  a  sharp  knife,  a  plate,  a  covered  kettle, 
a  slotted  spoon,  and  a  serving  bowl;  stew  meat,  seafood,  or/fowl.  When 
browned  ^  be  juiCy'  COoked  th°roughly,  easy  to  cut,  and  evenly 

PERFORMANCE:  ACTIONS: 

'  21 > 1401      Read  recipe.  - 

21.1402  Assemble'necessary  ingredients  and  equipment. 

21.1403  Wipe  meat,  seafood,  or  fowl  surfaces  with  clean, 
damp  cloth. 

21.1404  Cut^into  uniform  pieces. 

21.1405  iRoll  cubes  in  seasoned  flour. 

21.1406  Place  a  small  amount  of;  fat  in  stewing  pol;  heat 
pot, 

,   21.  HOt     Place  one  layer  of  meat",  seafood,  or  fowl  into  pot, 
.  brown  all  sides. 

21.1408  Remove  when  browned^repeat  the  process  with 
remaining  meat. 

21.1409  Place  all  of  browned  meat,  seafood,  or, fowl  into 

.stewing  pot;  add  liquid^and  seasoning;  cover  tightly, 

and  simmer  over  a  l<fe  heat  for  the  time  specified  in 
recipe  or  until  tender. 

21.1410  Add' Vegetables  and  cook. 

21.1411  ,  Remove  vegetables;  and  meat,  seafood,  or  fowl;  place 

in  bowl.  "  v 

21.1412.    Make  paste  of  flour  and  water;  add  to  liquid  broth 
^  '  that  the  stewed  ingredients  have  been  cooking  in; 

stir  and  heat  until  thickened;  pour  over  stewed 
ingredients.  :  ^  - 
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UNIT 
TASK 


21.0 
21.14 


FOOD  PREPARATION  -  COOKING 

STEW  MEAT,  SEAFOOD,  OR  FOWL  (Con't.) 


PERFORMANCE  STANDARDS: 

4  *  « 

-  .Stew  meat j  seafood,  or  fowl. 

-  Finished  item  must  be  juicy,  cooked  thoroughly,  easy  to  cut, 
and  evenly  browned.  0 

-  The  finished  product  must  meet  the  instructor's  standards. 


SUGGESTED  INSTRUCTION  TIME : 

s 


6  Hours  (each)1  (18  hours  total) 
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Addendum  to'  Task  21.14 


CHECKLIST 


,    Meat/Fish/Poultry  Preparation 
DIRECTIONS:       List  meat/ fish/poultry  being  evaluated. 


Rate  the  item  from  1  (poor)  to  5  (excellent).    Total  the 
ratings  given  and;  use  the  scale  to  determine  the 
proficiency  of.  the  cook. 


SCALE: 

30-15 

24-19 

18-13 

12-7 

6-1 


Regular  Chef 

Good  Cook 

Satisfactory 

Needs  improvement 

and  supervision 

Needs  additional  practice 

and  supervision  ■ 


COMPETENCY  LEVELS: 
"  4 

3- 

,2 

1 

0  * 


1.      Tender,  not  dry  and  crusty ♦ 
2;      Even  brown  color. 

POULTRY 

3.  Flavorful  with  seasoning  well 
•  blended. 

4.  Moist,  not  greasy; 

5.  Small  amount  of  shrinkage. 

f 

6.      Relatively  few  drippings  left. 

TOTAL  - 

m 
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UNIT  21.0 
TASK  21.15 


FOOD  PREPARATION  -  PREPARING  • 

MAKE  CASSEROLES  , USING  MEAT,  SEAFOOD, 
OR  FOWL 


PERFORMANCE  OFJBECTIVE: 


Given  .a.  recipe  and  access  to  ingredients,  a  cutting  boarVa  carving  ' 
knafe,  a  mixing  bowl  and  spoon,  and  a  baking  dish  with  lid;  make  a 
casserole  using  a  meat,  seafood,  or  a  fowl.    The  .casserole  must  be 
thoroughly  cooked,  must  be  frde  of  bones  or  bone  slivers,  and  must  be 
free  of  spillovers'  and  scorching.  ' 


PERFORMANCE  ACTIONS: 


21.1501      Read  recipe. 

.21.1502      Assemble  necessary  ingredients  and  equipment. 

21.1503  Precook  meat,  seafood,  of  fowl  according  to  recipe 
directions. 

'» 

21.1504  Prepare  other  casserole  ingredients. 

21.1505  Place  meat,  seafood,  or  fowl  on  a  cutting  board  and 
carve,  removing  the  bones;  cube,  dice,  or  break  Into 
pieces. 

21.1506  Combine  the  ingredients. v 

21.1507  Grease  the  baking  dish. 

•     21.1508     Preheat  oven  to  temperature,  specified  in  recipe. 

21.1509  Pour  Ingredients  Into  baking  dish;    top  casserole  ' 
with  grated  cheese  or  bread  or  cracker  crumbs; 
cover. 

4 

21.1510  •  Place  casserole  In  preheated  oven  and  bake  according 

to  recipe.  -  ' 

21.1511  Remove  from  oven.  % 
PERFORMANCE  STANDARDS : 

V  • 

-  Make  a  meat,  seafood,  or  fowl  casserole  that  is  thoroughly 

■    cooked,  free  .of  bones  or  bone  slivers,  and  free  of  spillovers 
or  scorching. 

-  Meet  t^e. instructor's  standards. 
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UNIT  21.0 
TASK  '21.15 


1    FOOD  PREPARATION  ~. PREPARING 

MAKE  CASSEROLE  USING  MEAT,  SEAFOOD, 
OR  FOWL  (Con't.) 


SUGGESTED  INSTRUCTION  TIME: 


6  Hours 


RELATED  TECHNICAL  INFORMATION! 

-    Casserole  dishes;      Cheese,  egg,  bean,  or  pizza. 
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UNIT  21-.X)  FOOD  PREPARATION  COOKING 

TASK  21.16  MAKE  BREAD  STUFFING  OR  DRESSING 


PERFORMANCE  OBJECTIVE: 


Given  a. recipe  and  access  to  the  ingredients;  a  sandwich  knife,  a 
measuring  cup  and  spoons,  a  mixing  bowl  and  spoon,  a  skillet,  and  a 
baking  dish;  make  ja  bread  stuffing  or  dressing.    The  bread  stuffing  o*-^ 
dressing  must  be  light  and  slightly  moist  and  must  hold  together. 

PERFORMANCE  ACTIONS: 

21.1601  Read  the  recipe. 

21.1602  Assemble  necessary  equipment  and  ingredients. 

21.1603  Preheat  oven  to  specified  temperature. 

21.1604  '   Cut  bread  into  cubes. 

21.1605  Heat  measured  amount  of  cubes  for  specified  time  in 
preheated  oven. 


21.1606      Remove  bread  cubes  from  oven  and  set  aside. 

21;  1607     Melt  measured  amount  of  shortening  in  a  sktllet. 

21.1608  j    Add  ingredients  called  for  in  the  recipe. 

21.1609  Simmer. 

21.1610  Stir  , in  portion  of  bread  "cubes,  place  mixture  with 
the  remaining  bread  cubes. 


21.1611  Add  measured  amounts  of  seasoning  and  other 
ingredients.  Tass  until  well  blended. 

21.1612  Place 'the -stuffing  inside  pokltry  or  the  dressing  in 
►a  buttered  baking  dish. 


PERFORMANCE  STANDS 


-  Make  a  bread  stuffing  or  dressing  from  given  ingredients  and 
supplies  using  a  given  recipe. 

-  The  finished  product  must  be  light  and  slightly  moist  and  must 
hold  togethei^* 

-  The  instructor^  standards  applies. 
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UNIT 
TASK 


21.0 


21.16 


FOOD  PREPARATION  COOKING 

>  * 

MAKE  BREAD.  STUFFING  OR  DRESSING' 
(Con't) 


SUGGESTED  INSTRUCTION  TIME: 


4  Hours 


RELATED  TECHNICAL  INFORMATION: 
•    -    Cornbread  stuffing. 
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UNIT  21.0 


r 


FOOD  PREPARATION 
DESSERTS 


-i  »». 


9 

ERIC 
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UNIT  22.0  ,     FOOD  PREPARATION  -  DESSERTS 

TASK        *  22.01  PREPARE  CONGEALED  DESSERTS  AND 

SALADS 


PERFORMANCE  OBJECTIVE: 

Given  a  standardized  recipe,  necessary  equipment,  supplies,  and  ingredi- 
ents; prepare  one- congealed  dessert  or  salad  by" using  plain  gelatin 
The  appearance  should  have  a  smooth  and  glossy  surface.    Salad  material 
should  be  distributed  evenly  throughout  or  arranged  to  form  a  design 
with  pieces  being  somewhat  uniform  in  size.    Color  and  flavor  should  be 
pleasing.    The  consistency  should  be  such  that  it  is  firm  and  well  set 
Performance  will  be  rated  by  instructor. 

PERFORMANCE  ACTIONS:  '  / 

.     22.0101      Gather  ingredients,  supplies,  and  equipment  needed. 

22.0102  '    Soak  gelatin  in  cold  water  until  soft 

»  • 

22.0103  Add  hot  liquid  to  disperse  soaked  gelatin. 
^        22.0104  Stir  until  completely  dissolved. 

22.0105  Mix  with  remaining  ingredients.. 

22.0106  Complete  accor<(i^g"to  product  desired. 

PERFORMANCE  STANDARDS:  ,  % 

-  'Using  a  recipe,  necessary  equipment,  supplies  and  ingredients 
furnished  by  the  instructor;  prepare  one  congealed  dessert  or 
one  congealed  salad  using  plain  gelatin. 

SUGGESTED  INSTRUCTION  TIME:         6  Hours 
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UNIT  22 -°  FOOD  PREPARATION  -  DESSERTS 

\  .  • 

TASK  22.02  -MOLD  DESSERTS 

 "  |  1  "  — 

PERFORMANCE  OBJECTIVE:  " 

•  * 

Giveh  a  recipe  and  access  to  ingredients,  measuring. cups  and  spoons,  a 
small  saucepan,  a  rotary  beater  or  an  electric  mixer,  a  double  boiler,  * 
and  dessert  molds;  mold  a  dessert.    The  dessert  must  be  firm  enough" to 
hold  shape  of  mold  when  turned  from  it,  but  not  firm  enough  to  be  tough. 

PERFORMANCE  ACTIONS: 

22.0201-   k  Read.'reclpe.  * 

22.0202  Assemble  necessary  ingredients  and  equipment. 

22.0203  Measure  ingredients. 

22.0204  .    Using ^one  of  the  following  methods,*  mold  the  des- 

sert. 

a.  '  GELATIN 

(1)  Pour  powdered  gelatin  in  mixing  bowl. 

(2)  Pour  measured  amount  o^gold  wateif  over  " 
gelatin;  stir^  .£ 

(3)  Boil  water  in  small  ifkucepan;  measure 
amount  of  boiling  water  needed  according 
to  package/recipe/ 

(4)  Add  boiling  water  to  the^cold  water- 
gelatin  mix;  stir. 

(5)  pour  gelatin  into  moist  mold(s). 

(6)  Chill  in  refrigerator.  4 
'   b,  WHIPS 

.(1)    Follow  steps  1  through  6  above  for  making 
gelatin. 

(7)  Chill  in  refrigerator  until  partially  set. 

(8)  Remove  from  refrigerator  and  beat. 

(9)  Pour  into  moist  moXd(s). 
(10),  Chill. 

c  Snows 

(1)    Follow  steps  1  through  6<  for  making  a  ' 
whip.    '  1   .  . 

(7)  Add  unbe^tejTegg  whites;  beat. 

(8)  Place  mixture  into  moist  mold(s).' 

(9)  Chill. 

*   d.      BAVARIAN  CREAM 

(1)  Place  powdered  gelatin  in  mixing  bowl; 
stir  in  cold  water,  set  aside. 

(2)  Scald  milk  in  saucepan;  set  aside. 

(3)  Separate'  eggs;  place  egg  yolks  into  mixing 
bowl;  beat. 
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mtT  22 '°  FOOD  PREPARATION  -  DESSERTS . 

TASK         ^22.02  MOLD  DESSERTS  (Con't.) 

 „»   *  ■  * 

    v  *     |  t  , 

PERFORMANCE  ACTIONS  (Con't.): 

>  ^ 

(4y.Add  sugar  and  salt  to  egg  yolks;  stir; 
slowly  add  scalded  milk;  blend  j# 

(5)  Place  water  in  bottom  of  double  boiler; 
^                                •    bring  to  boil. 

(6)  Place  milk  mixture  in  top  of  a  double 
boiler  over  boiling  water;  stir;  remove 

/  from  heat. 

/  ^  (7)    Add  gelatin;  stir;  cool,  ' 

*     .  <8)    Ad<*  flavoring  and  light,  cream:  stir:. 

chill.  r 
(9)    Beat .mixture. 
(l'O)    Beat  egg  whites.  . 

(11)  Fold  stiffly  beaten  egg  whites  into 
gelatin. 

(12)  Pour  into  moist  mold(s) . 

(13)  Chill  until  firm/  . 
e.      Unmold  dessert. 

* 

PERFORMANCE  STANDARDS: 

.  r    Make  mold  desserts  using  given  recipe,  ingredients,  and 
supplies., 

•    -  /The  dessert  must  be  firm  enough  to  hold  the  shape  of  the  mold 
when- turned  from  it,  but.not  firm  enough  to  be  tough.  ■ 

SUGGESTED  INSTRUCTION  TIME:  3  Hours/per  (12  hours  total).  ' 
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UNIT  22 -°  FOOD  PREPARATION  -  DESSERTS'  Vnj. 

TASK  22.03  MAKE  UNCOOKED  PUDDINGS  '  * 

PERFORMANCE  OBJECTIVE:.       '  * 

Given  a  recipe  or  a  convenience  mix  and"  access  to  ingredients,'  a  small 
dish,  a  saucepan  or  mixing  bowl,  measuring  cups  and  spoons,  a  wooden 
spoon,  a  blender,  rotary  beater,  or  an  electric  mixer,  .waxed  paper,  and  ' 
serving  dishes;  make<an  uncooked  Adding.    The  pudding  must  be  velvety 
smooth  throughout,  and  firm  but"  not  runny, . tough,  or  separated. 

» 

PERFORMANCE  ACTIONS: 

22.0301  Read  the  recipe^ 

22.0302  Assemble*  the % necessary  materials.  *  - 

22.0303  Meastire  the  ingredients. 

22.0304  Prepare  the  uncooked  pudding  according  to  the  f 
*  directions  for:  h  *  - 

a.  RENNET 

(1)  Put  water  in  small  dish;  add  rennet 
tabled;  crush  and  mix.  . 

(2)  Heat  milk.  . 

.  (3)    Add  sugar  and  flavoring  to  milk;  stir. 
*  .  (4)    Stir  dissolved  rennet  into  warm  mixture. 

,i  (5)    Pour  into  individual  serving  dishes,  and 

I  '  chill. 

\  b.      INSTANT  MIX  '  ' 

v  <  (1)    Pour  milk  in  a  mixing  bowl. 

'  ft  (2)    Add  mix.t 

(3)  Blend.    »  .  .  , 
r    ;                                Pour  into  individual  serving  dishes. 

(5)    Cover  and  refrigerate. 

PERFORMANCE  STANDARDS: 

-    Make  an  uncooked  pudding  according  to  a  given  recipe  so  that  ^  ' 
.  the  pudding  is  velvety  smooth  throughout,  and  firm 'but  not 
'  runny,  tough,  or  separated. 

SUGGESTED  INSTRUCTION  TIME:.  2  Hours  ' 
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UNIT  22 -°  FOOD  PREPARATION  -  DESSERTS 

TASK           22.04                                  PREPARE  COOKED  PUDDINGS* 
 :  :  '  1 


PERFORMANCE  OBJECTIVE: 


Given  a  recipe,  ingredients,  .necessary  supplies  and  equipment;  prepare 
cream,  baked,  or  boiled/steamed,  and  souffle'  puddings.    Follow  a 
standardized -recipe  and  meet  the  standards  of  the  instructor.  The 
pudding  must  be  velvety  smooth  throughout,  firm  but  not  runny,  tough,  or 


PERFORMANCE  ACTIONS: 


22.0401  MAKE  CREAM  OR  STARCH-THICKENED  PUDDING: 

a.  -Follow  recipe  for  chocolate,  vanilla, 
butterscotch,  etc. 

b.  Assemble  ingredients:    h&t  milk,  sugar,  starch, 
vanilla,  salt  and  eggs. 

c.  Heat  milk,  saving  a  small "amount  of  cold  milk 
to  blend  with  thev  sugar  and  cornstarch.  Blend 
mixture  in  double  boil-er. 

d.  Serve  warm  or  chilled. 

22.0402  ^MAKE  BAKED  OR  EGG-THICKENED  PUDDINGS: 
"a.      Follow  standardized  recipe. 

b.      Assemble  ingredients.  t  * 

.       c.      Use  rice,  bread,  custard,  etc.,  in  pudding. 
%  -       d-      Bake  pudding  in  a  water  bath  at  temperature  of 

*   325-340  degrees  F. 
^        e.      Adjust  oven  temperature  properly. 

f.-    -The  custard  should  set  but  not  completely  cook. 

22.0403  MAKE  CHILLED  OR  GELATIN  PUDDINGS: 

.  a.      Follow  recipe  for  Bavarian  cream,  snow  pudding, 
'*        or  moose.  ( 

b .  Assemble  ingredients. 

c      Fold  into  basic  gelatin  mix  whipped/ cream  or 
e^gg  whites.  . 

,22.0404     MAKE  STEAMED.  OR  BOILED  PUDDINGS: 
a.      Follow  recipe, 
b-.      Assemble  ingredients. 

c.  ^Use  fruit' as  a  filler,  suet  as  the  shortening,.  . 
'  flour,  eggs,  and  bread  crumbs  as  binders, 

baking  soda  * if  a  leavening  is  used,  andNbrown 
sugar  or  molasSes  as  the  sweetener.  , 
d-      sPlce  wlth  ginger,  mace,  nutmeg,  <or  ailspice. 
Add  brandy  flavoring'  for  aroma  and  taste. 
Cook  in  metal  containers  by  steaming  or  bake  in 
a  tfiter  bath  in  a  350  degrees  F  over- (covering 
with  ^damp  cloth)  for  about  2-3  hours.  Other 


e. 
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UNIT 
TASfc 


22.0 
22.04 


PERFORMANCES  ACTIONS  (Con't): 


FOOD  PREPARATION  -  DESSERTS 
PREPARE  COOKED  PUDDINGS 


f. 


methods  of  cooking  may  be  Recommended  in  the 
recipe. 

The  completed* pudding  should  be  heavy,  tight, 
and  somewhat  waxy  in  texture.    Serve  with  a  hot 
sauce  that  complement^  the.pudding§j£lavor  and  ■ 
color.  *  ' 


PERFORMANCE  STANDARDS: 


At  the  instructor's  directions,  prepare  a  cream,  baked,  or 
boiled/ steamed  and  souffle1  pudding  following  standardised 
recipe  so  that  the  finished  pudding  is  velvety  smooth'  through- 
out, firm  but  not  runny,  tough,  or  separated. 


SUGGESTED  INSTRUCTION  TIME: 


2h  Hour  each,  typically  (10  hours 
total) 


RELATED  TECHNICAL  INFORMATION:  * 

-  Adding  cornstarch- and  eggs,  to  scalding  milk. 

-  Whip! cream,  whip  egg  -whites. 

-  Unmold  puddings. 

-  Fold  egg  whites  at*d  cream  into  pudding  mixture. 

-  Soak  and  dissplve  unflavored  gelatin. 

-  Use  of  meringue.      ^  ,  i 
-v  Preparation  of  variations  of  puddings. 

-  Serving  puddings.  ,  ^ 
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UNIT 
TASK 


22.0 
22.05 


FOOD  PREPARATION  -  DESSERTS - 
.  MAKE  BOILED  CUSTARDS 


PERFOlMCE  OBJECTIVE: 


Given  a  standardized  recipe,  ingredients,  supplies,  and  equipment:  make 
one  boiled  custard.  The  custard  must  thicken  upon,cooling,  -be  firm. arid 
have  a  smooth,  even  texture.  Performance  will  be  rated* by  the-instruc- 
tor.  ^- 

r 

PERFORMANCE  ACTIONS: 

r.  c  • 

22.0501  Gather  supplies  and  equipment. 

22.0502  Scald  3/4  of  the  required  milk  in  top  of  double 
boiler. 

>  •  -  t 

22.0503  t  Measure,  mix,  and  sift  dry  ingredients. 

22.0504  Place  dry  ingredients  in  heavy  saucepan. 

22.0505  Add  1/4  remaining  cold  milk  to  dry  ingredients^, 
slowly,  and  blend.      (  ' 

22.0506  Add  scalded  milk- slowly,  stirring  constantly. 

C6ok  over  low  heat  until  mixture  slightly  "thickens, 
stirring  constantly  with  wooden  spoon.       V  ' 

» 

T   22.05*08     Add  small  amount"  of  cooked  mixture  very"  slowly  to 
slightly  beated  egg  yolks;  stir  vigorously.  ' 

22.0509  Add  the  above  mixture  to  remaining  mixture;  cook' 
very  slowly,  stirring  constantly  until  mixture  coats 
the  spoon. 

22.0510  Remove  from  heat. 

22.0511  «.  .Stir  in  flavoring. 
'22.0512      Pour  into  custard  cups. 

PERFORMANCE  STANDARDS:  * 
* 

-    Using  ingredients,  supplies,  and  a  standardized  recipe, 
prepare  one  boiled  custard. 


22.0507 


SUGGESTED  INSTRUCTION  TIME:        2  Hours 
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UNIT 
TASK 


22.0 
22.06 


FOOD  PREPARATION  DESSERTS 
MAKE  BAKED  CUSTARD 


PERFORMANCE  OBJECTIVE: 

Given  a  recipe  and  access  to  ingredients,  a  double  boiler,  a"  mixing  bowl 
and  spoons,  a  saucer,  custard  cups, <a  knife,  and  a  baking  pan;  make 
baked  custard.  The  baked  custard  must  be  smooth,  must  be  moist  and 
thickened,  and  must  not  show  signs  of  separation  of  the  watery  liquid 
from  the  coagulated  custard. 

PERFORMANCE  ACTIONS: 

22.0601      Read  recipe. 

22". 0602      Assemble  ingredients  and  equipment. 
22.0603      Preheat  oven. to  specified  temperature.  ' 


22.0604 


Pour  water  into  lower  part  of  double  boiler.  Heat 
to  boiling. 


22.0605  Measure  specified  amount  of  milk;  pour  into  upper 
part  of  double  boiler  and  place  it  over  the  boiline 
water.  6 

22.0606  Heat  the  milk  until  scald. 

22.0607  Break  each  egg  separately  in  a  saucer.    Place  eggs 
into  mixing  bowl  and  blend. 

22.0608  Stir  in  measured  amounts  of  the  remaining  ingredi- 
ents. 

22.0609  Add  scalded-milk  gradually  to  the  beaten  egg  mix- 
ture; stir.  T° 

22.0610  Place  custard  cups  in  baking  pan. 

22.0611  Pour  mixture, into  custard  cupsV    Sprinkle  with 
nutmeg. 

22.0612  Pour  hot  water  around  custard  cups.  ' 

22.0613  Bake  in  preheated  oven  for  specified  time  period.  % 

22.0614  Test  for  dpneness: 

22.0615  Remove  from,  the  oven.         '     .  ( 

9 
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UNIT 


22.0 


FOOD  PREPARATION  -  DESSERTS 


TASK 


22.06 


MAKE  BAKED  CUSTARD  (Cori't.) 


PERFORMANCE  STANDARDS:. 


Make  baked  custard  using  given  recipe,  ingredients,  and 
necessary  supplies  and  equipment.    The  finished  custard  must 
be  smooth,  must -be  moist  and  thickened,  and  must  not  show 
signs  of  separation  of  the  watery  liquid  from  the  coagulated 
custard. 


7 


SUGGESTED  INSTRUCTION  TIME: 


2  Hours 


1 
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UNIT 
TASK 


22.0 
22.07 


FOOD  PREPARATION  -  BAKING 

PREPARE  COOKIES  I 


PERFORMANCE  OBJECTIVE:  ■ 

Given  instruction,  necessary  equipment,  supplies,  and  ingredients  and 
standardized  recipe;  make  three  different  types  of  cookies;  Bar,', 
dropped    and^rolled-.    -For  each  type  of  cookie,  use  the  conventional 
method  of  mixing.    Performance  will  6e  rated  by  checklist  and  all  items 
must  be  rated  acceptable. 


PERFORMANCE "ACTIONS : 


1.  MAKE  BAR  COOKIES 

STANDARD:  Cookies  must  be  sot%,  chewy  in  texture,  and 
uniform  in  size. 

2.  MAKE  DROP  COOKIES 

STANDARD:  Drop  cookies  must  be  .uniform  in  size  with  . 

rounded  tops,  delicately  browned  with  a  rough 
surface,  and  crisp  in  texture. 

3.  MAKE- ROLLED  COOKIES 

STANDARD:  Cookies  must  be  the  same  shape's  as  cookie 

cutters, -lightly  brown  in  center  shading  to  - 
darker  brown  on  edges,  and  slightly  crisp  in 
7  texture . 


•  4. 


OTHER  COOKIES  THAT  MAY  BE  INCLUDED: 


(a) 


(b) 


(c) 


Pressed  cookies  should  be  well  shaped'  with  a  defi- 
nite pattern,  have  delicately  browned  edges  and  a 
crisp,  tender  texture.  '  * 

Refrigerator  (ice-box)  cookies  should  be  consistent 
in  shape  and  thickness,  and  must  be  light  and  crisp 
in  texture. 

The  instructor  may  select  any  standardized  recipe 
for  student  training  in  cookie  preparation,  includ- 
ing unbaked  or  filled  cookies. 


PERFORMANCE  STANDARDS! 


-    Prepare  three  different  types  of  cookies,  as  required  by 
instructor,  following  standardized  recipe  and  using  the 
conventional  method  of  mixing. 
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UNIT 
TASK 


22.0 
22.07 


FOOD  PREPARATION  -  BAKING 
PREPARE  COOKIES  (Con't.) 


PERFORMANCE  ACTIONS:, 

-    Performance  will  be  rated  by  checklist  for  bar,  dropped,  and 
rolled  cookies  and  finished  products  must  meet  suggested 
standards. 

.  ^     -    Cookies  must  be  acceptable  for  sale  by  a  commercial  food 
service  business  and  meet  the  instructor's  standards. 


SUGGESTED'  INSTRUCTION  TIME: 


^3  Hours/each  (9  hours  total) 


CHECKLIST 
«  COOKIE  PREPARATION 


ROLLED  COOKIES:  "  

RATING 

Acceptable  (Unacceptable 

1.  Size  and  shape:  retains  shape  of  cut- 
ter 

2,  Color:  lightly  browned 

3,  Texture:  crisp,  tender 

4.  Flavor:  pleasing,  no  off  flavor, 
rich 

BAR  COOKIES:  : 

1*      Size  and  shape:  uniform,  will  hold 
shape 

2.      Color:  lightly  browned  1 

* 

3,      Texture:  slightly  moist,  thin  crust, 
tender 

/ 

*•      Flavor: -pleasing,  no  off  flavor,  ' 
rich 

|DR0P  COOKIES:  3  

\ 

1.      Size  and  shape:  fairly  uniform;  round 
s^ape 

.2.      Ctflor:    lightly  browned 

3.      Texture:    slightly  mtfist,  ten- 
der 

4.      Flavor:  pleasing,  no  off. flavor,         '  " 
rich 
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DNIT  22 -°  '  FOOD  PREPARATION  -  DESSERTS/ENTREE 

TASK          22.08  "  MAKE  PUFF  PASTRIES 
 i  

PERFORMANCE  OBJECTIVE:  „  *  , 

Given  recipe,  tools  and  equipment,  and  ingredients;  prepare  puff  pastry. 
Puff  pastry  must  be  light  and  flaky  and  units  must  be  uniform  in  size 
and  appearance,  with  no  waxy  aftertaste. 

PERFORMANCE  ACTIONS:  .  _ 

1 

22.0801  Turn  on/adjust  oven  temperature  and  dampers  if  r 
.   applicable/  '  ■ 

22.0802  Select  bowl,  mixer,  *nd  mixer  attachments. 

22.0803  Weigh  ingredients  according  to  formula. 

22.0804  Mix  dough 'according  to  formula. 

(NOTE:    No  sugar  or -leavening  agent  used.) 

22.0805  Rest  dough  in  refrigerator. 

22.0806  Sheet  dough. 

22.0807  Place  roll- in  on  two-thirds  of  dough. 

22.0808  Fold  uncovered  dough  on  to  middle  third. 

22.0809  Fold  remaining  third  on  top. 

22.0810  Place  on  pan. 
22*0811  .  Roll  cut  to  border. 

22.0812  Refrigerate. 

22.0813  Remove  from  refrigerator  and  sheet. 

22.0814  Give  a  three  fold.*  / 

22.0815  Refrigerate.* 

22.0816  *Repeat  step?  fourteen  (1*4)  and  fifteen  (15)  twice 
mdre.r  

22.0817  Make  up  puff  pasfe  varieties. 

22.0818  Place,  on  prepared  pan. 
h. 0819      Rest  puff  pieces. 
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UNIT  22 *°  FOOD  PREPARATION  -  DESSERTS/ENTREE 

TASK  22.08  MAKE  PUFF  PASTRIES 

.    PERFORMANCE  ACTIONS  (Con't.J:  - 

22.0820  Bake. 

22.0821  Turn  off /adjust  oven  temperature.  - 
22.0822.  Finish. 

PERFORMANCE  STANDARDS:         •  '  ' 

-  Prepare  puff  pastries  according  to  selected  recipje. 

-  Finished  pastries  must  be  light  and  flaky. 

1   -    Units  must  be  uniform  in  size  and  appearance. 

-  There  must  be  no  waxy  aftertaste. 

SUGGESTED  INSTRUCTION  TIME:      6  Hours  ' 

V(N0TE:        Allow  a  minimum  of  15  minutes 
t  between  each  of  the  five  roll- 

ings and  foldings.  Preparation 
^of  puff  pastry  will  be  time 
consuming.) 

RELATED  TECHNICAL  INFORMATION : 

-  Note:    Left-over  paste  will  require  additional  rolling  and 

folding  before  being  made  into  units. 

-  Variations:  (See  recipe)    Patty  shells,  Turnovers,  Puff  paste 

pocketbooks,  and  Napoleon  slices ;  Lady  locks  or 
cream  horns.  .  . 

-  Possible  Fillings:     (1)  Whipped  cream,  meringue,  cream,  fruit, 

almond  paste,  hoqey  fruit,  orange, 
applesauce-pecans  date  nut,  etc.,  fill- 
ings.    (-2)v  (As  entree)  chicken  a'  la  king, 
shrimp,  lobster,  seafood.  Newberg,  creamed 
ham,  cream  chicken  and  mushrooms. 
Possible  Toppings:    Fruit,  roll  icing,  dusted  with  powdered 

sugar,  sanding  sugar,  butter,  cinnamon, 
nut,  cream,  etc.,  toppings. 
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UNIT  22 '°  t  FOOD  PREPARATION  -  DESSERTS 

TASK  22.09  PREPARE  ECLAIR  PASTE  PRODUCT 


PERFORMANCE  OBJECTIVE:  . 

Given  recipe,  necessary  kitchen  tools  and  equipment,  ingredients- 

CfT  ,PaStS  Produets-    Eclair  Paste  products  must  be  light  and 

hollow  with  thin,  crisp  walls.    Units  must  be  uniform  in  size  and  color. 

PERFORMANCE  ACTIONS:  * 

22.0901  Turn  on/adjust  oven. 

22.0902  Select  bowl,  mixer,  and, mixer  attachments. 

22.0903  Weigh  ingredients*  according  to  formula.  * 

22.0904  Deposit  oil,  wat'eri  and  salt  into  kettle. 

22.0905  Bring  to  rolling  boil. 
2.2.0906  Add  flour. 

*  * 

22.0907  Stir  until  mixture  leaves  sides  of  bowl. 

22.0908  Cool. 

22.0909  •  Place  mix  in  mixer  bowl. 

22.0910  Mix. 

22.0911  Add  1/3  of  egg^.* 
'22.0912  Mix.* 


22.0913  Scrape  bowl.* 

22.0914  *Repeat  steps  eleven  (11)  through  thirteen  (13) 
twice  more.     


22.0915  Deposit  mix  into  pastry  bag, 

22.0916  Bag  out  onto  prepared  pan. 

22.0917  Bake. 

22.0918  Turn  off/adjust  oven  temperature.  ^ 

22.0919  Finish.  ' 


UN11  22 «0  FOOD  PREPARATION  -  DESSERTS 

TASK  22.09  PREPARE  ECLAIR  PASTE  PRODUCT  (Con't.) 
 :  ■  


PERFORMANCE  STANDARDS :  } 

-  Prepare  eclair  paste  products. 

-  Product  must  be  light  and  hollow  with  thin,  crisp  walls, 

-  Units  must  be  uniform  in  size  and  color. 

-  Contain  an  element  of  surprise  when  cut  info. 


SUGGESTED  INSTRUCTION  TIME:  6  Hours 


RELATED  TECHNICAL  INFORMATION: 

•  -    Dough  contains  no  leveling  agent.. 

-  Note:    Don't  stir  mix  in  metal  bowl  with  metal  spoon:  Metal 
on  metal  leave  metallic  taste  in  dough. 

-  Allow  pastry  shells  to  cool  slowly:    Rapid  cooling  may  col- 
lapse shells. 

-  Varieties:    Cream  puffs,  frozen  cream  puffs,  frozen  eclairs, 
and  eclairs. 
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mU  22 -°  FOOD  PREPARATION  ^  DESSERTS 

TASK  ,         22.10  PREPARE  StyEET  DOUGH  PRODUCTS 

>      .  -  ■  -,  :  __. 

PERFORMANCE  OBJECTIVE: 

Given  recipe,  nelessary  tools  and  equipment,  and  ingredients*;  prepare 
rlcipe  Products  a*  required  by  instructor  and  following  standard 

V 

PERFORMANCE  ACTIONS: 

NOTE:         Actions  are  determined  by  pastry  yariety 
and  recipe.  '  ;" 

1.  Prepare  Virginia  Pastry  dough  following  recipe. 

Varieties:         Breakfast  cake,  shortcake,  biscuits, 
fruit  crips,  turnabouts,  and 
concertinas.  -     .  * 

2.  Prepare  Sweet  dough. 

Varieties:         Sweet  rolls,  coffee  cake,  pecan 
i»  -  '  rolls,  cinnamon  sugar  buns. 


* 

3.    \         Prepare  Danish  pastry  dough. 


Varieties:    ■     Danish  rolls,  Fruit  filled  coffee 
4         cake,  Spiral  coffee  cake,  Fruit 
cluster  coffee  cake,'  Honey  fruit 
coffee  cake,  Confection  roll. 

tit 

PERFORMANCE  STANDARDS:  • 

-  Prepare  sweet  dough  prdducts  as  required  by  instructor 

-  Standardized  recipe  should. be  followed  and  products  should 
meet  commercial  standards. 

-  Sweet  dough  should  be  rich,  flavorful  with  a  golden  yellow 
color.  .  . 

-  Danish  should  be  rich,  tender,  flaky  with  exceptional  taste. 
SUGGESTED  INSTRUCTION  TIME :  6  Hours    '  -  . 


V  / 

mu  22.0  .  FOOD  PREPARATION  -  DESSERTS 

\ 

TASK  22.10  m  PREPARE  SWEET  DOUGH  PRODUCTS 


RELATED  TECHNICAL  INFQRMATION:  §  -  • 

-  TypicaL  fillings:    Almond  paste,  fruit,  cream, .honey  fruit, 
orange,  filbert,  applesauce-pecan,  aloho,  date  nut, 
confection*.  H 

-  Typical  toppings:    Butter,  prep  strussel,  almond  brittle,* 
cinnamon  nut,  sugar,  cream. 

-  NOTE:         Virginia  pastry  dough  is  best  ktfpet  on  cbol  side 
. — '  '  (under  65  -degrees}  . 

Sweet  dough  should^be  kept  at  78-85  degrees.  No  not 
overproof . 

Danish  pastry  dough  should  be  kept!  at  70-75  degrees 
for  best  results.    Exercise  care  ih^rolling. 


CHECKLIST 


(For  Flaky  Pastries) 


DIRECTIONS:        Beside  .each  description  liste^below,  answer  "yes"  or 
Mno"  and  write  the  probable  cause  beside  it.  ' 


PASTRY  DESCRIPTION 

"Yes" 

"No" 

■     PROBABLE  CAUSE 

Flaky 

Crisp 

a 

Tender            ;          ,  • 

Rough ,  * 
blistery  surface 

T 

Golden  color; 

edge  a  golden  brown 

Very  little  shrinkage 

 .  1  ,  

UNIT       T  '22.0 


FOOD  PREPARATION  -  DESSERTS 


.TASK      '     22*.  11  '    '       .WHIP  CREAM 


PERFORMANCE  OBJECTIVE: 


Given  a  recipe  and  access  to  ingredients,  a  mixing  bowl,  and  a  rotary' 
beater  or  electrifc«mixer ,c  whip  cream.    The  cream  must  haW  fluffy,  'soft 
peaks  and  a  glossy  surface. 

PERFORMANCE  ACTIONS:      •        *  ' 

22.1101     Read  the  recipe,'  ^  *  ~- 

22*1102     Assemble  ingredients  and  equipment. 
,22 •1103     Chill  mixing  bowl  and  beaters  for  specific  time* 

22.1104  Pour  chilled  cream  into  bowl  and  beat  until  fluffy. 

22.1105  Fold  in  sugar  and  flavorings  until  blended. 

v 

22\1106   ..Chill  in  the  refrigerator  until  ready 'to  use. 

PERFORMANCE  STANDARDS: 

-  Whip  cream  using  a  given  recipe,  ingredients,  and  supplies. 

-  The  finished  whipped  cream  must  have  fluffy,  soft  peaks  and  a 
glossy  surface  and  must  meet  the  instructor's  standards. 

SUGGESTED  INSTRUCTION  TIME:       1  Hour 
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UN11  22-0         ...  -        FOOD  PREPARATION  -  DESSERTS  *  ' 

TAStf    .      22.1.2  MAKE  DESSERT -SAUCES  *  SUCH .AS  CHOCOLATE 


PERFORMANCE  OBJECTIVE: 


Given  a  recipe  and  access  to  ingredients,  measuring  cups 'and  spoons,  a 
«;saucepan  or  a  mixing  bowl,  and  a  wooden  spoon,  make  dessert  sauces, 
e.g.;  chocolate  sauce,  lemon  sauce,,  hard  sauce.    The  sauce  must  be 
smooth,  free  of,  lumps,  and  have  the  thickness  of  heavy  cream/ 


PERFORMANCE  ACTIONS:       ,        '  %' 

22*1201      Read  the  recipe.  <  ^ 

22.1202     Assemble  the  necessary  materials. 
*** 

~> 22. 1203     Measure  the  ingredients." 

■  * 

22.1204      Use,  one  of  the  following  methods  for  making  a 

./"dessert  sauce:  ,  - 

'      a.      CHOCOLATE  SAUCE 
*     >  ]       c      (1)    Ptit  sugattj  cocoa,  and  salt  in  a  saucepan; 

"  mix  thoroughly. 
,*   /  (2)    Stir  in  light  corn  syrup  and  water;  boil' 

while,  stirring;  remove  from  heat. 
(3)    stir  in  flavoring  and  butter- or  margarine. 
,b.      LEMON  'SAUCE  -  r 

(1)  Put'sugar  and  cornstarch  in  sauqepan;  mix 

/  m "  »,  thoroughly.  " 

(2>  Stir  in  .boiling  water;  boil,  while  stir- 

"  f      "  *  *ring;  remove  from  heat. 

x         J        (3)  Ad<f  butter  or  margarine,  lemon  juice,  and. 

\  f  .  '  flavorings;  stir  until  butter  or  margarine 

\  .  is  melted."  V 

t$  ^      .c      HARD  SAUCE       °   "  -  %_  ^ 

*  r — ^(L)—  Place  butter -or -margarine  in  mixitxg-browl;— 

ti   *        cream  tint il  soft. 
'  ,        (2)    Beat  in  confectioners !  sugar  gradually. 

"  >  '       f  /    (3)    Add' Vanilla;  beat  until  fluffy* 
*     '    "  (4)    Chill.  -  ,  , 

✓  *  '       t  , 

PERFORMANCE  STANDARDS,:'  \       ^  .      '       '  - 

*  * 

-    Make  dessert  sauces  such  as  /chocolate,,  lemon*  sauce,  etc. 
,         The  finished  dessert  sauces  must  be  smooth,  free  of  lumps ,  and 
,   have  the  thickness  of  heavy  cream? 

^N  '  *  *  >  *      • " 

SUGGESTED  INSTRUCTION  TIME*  *"  2  Hours/each  (6  hours -total).  •  / 

■      :;  -   *         . '  '.  '.. 

•  •  v  yi  *      -  .  \ 
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UNIT 
TASK 


22.0 
22.13 


FOOD  PREPARATION  -  DESSERTS 
PREPARE  GLAZES 


PERFORMANCE  OBJECTIVE: 


l£.  J£^^:w  ^  necessary  equipment,  supplies,  and  food 
items*  prepare  a  fresb,fruit  glaZe.    The  glaze  must  be  clear,  free  of  * 
lumps  and  semiliquid  In  nature  as  judged  by  the  instructor. 


PERFORMANCE  ACTIONS: 


22/1301^   Assemble  supplies,  equipment,  and  needed  ingredi- 
.  fents. 

22.1302     Place  water  or'fruit  ^ice  arid  sugar  in  a  sauce  pan 
and  bring  to  a  bc>iJ 

22.1303'r   Dissolve  .starch  in  w4ter. 

'*  /  ' 

22  .1304     Pour  dissolved  sta/ch  water  slowly  into  .boiline 
liquid.  r  *  & 


22.1305     Beat  vigorously. 

22.  1306     Cook  mixture  until  t;hick  and  clear. 

PERFORMANCE  -STANDARDS : 

-    Using  equipment,  recipe,  and  Ingredients  furnished  by  the 
instructor;  prepare  one  fresh  fruit  glaze. 

*  • 

SUGGESTED  INSTRUCTION  TIME:        1  Hour/'each 
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UNIT  22.0    ^.  *      FOOD  PREPARATION  -  DESSERTS  " 

TASK  22.14  MAKE  MERINGUE  ♦ 

   .  # 

 I  -  ;  

PERFORMANCE  OBJECTIVE:- 

Given  a  recipe  and  access  to/ ingredients ,  a  mixing  bowl,  a  rotary  beater 
or- an  electric  mixer,  measuring  cups  and  spoons,  a  rubber  spatula,  a 
dessert  or  baking. sheet  covered  with  brown  paper,  and  a  cooling  rack:  " 
make  meringue.    Performance  will  be  rated  by  a  checklist.    All  applica- 
ble items  must  berated  "acceptable."  , 

» 

PERFORMANCE  ACTIONS:  — 

22.1401  ,Read  recipe.  ' 

22.1402  Assemble  necessary  supplies. 

22.1403  -Separate  egg  whites  and  put'them  in  a  dry  mixing 
-  bowl.  & 

22.1404  Allow  egg  whites  to  reach  room  temperature. 

22.1405  Preheat  oven  to  specified  temperature. 

22.1406  Using  one  of  the  following  methods,  make  meringue- 
^jS    a.      SOFT  MEHlNGUE 

(1)  Beat  egg  whites.until  foamy. 

(2)  Add  measured  amounts  of  cream  of  tartar 
and  salt. 

(3)  Dust  granulated  or  powdered  sugar  into  egg 
wh'ite  while  continuing  to  beat  to  stiff 

,  p^aks.  t 

(4)  Place  soft  meringue  on  pie  or  other 
dessert. 

(5)  Bake  in  preheated  oven  for  recommended 
  —    -  time* 

b.      HARD  MERINGUE 

(1)  Beat  egg  whites  until  foamy. 

(2)  Stabilize  the  foam  with  lemon  juice, 
vinegar  or  cream  of  tartar. 

(3)  Add  sugar  while  beating. 

/  ,  (4)    Place  meringue  in  desired  shape  on  paper 
/  covered  baking,  dish/ 

(5)    Bake  in  a  preheated  oven  for  the  recom- 
mended time . 

22.1407     .Remove  from^bven  and  "cool  on-  a  cooling -rack. 
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UNIT  22 -°  FOOD  PREPARATION  -  DESSERTS  ; 

TASK     •   -22.14  MAKE  MERINGUE  (Con' t.)' 

?  1  ''  1  1  !  

PERFORMANCE  STANDARDS  i  *     \  .   •  ' 

-  Make  meringue  from  given  recipe,  ingredients,  and  materials 
with  all  applicable  items  on  a  checklist  being  rated  as' 
acceptable. 

-  Soft  meringue  must  have  stiff  peaks,  be  glossy,  have  no  grainy 
or  sugary  taste,  be  light  in  weight,  not  "weep,"  not  slip  from 
edge  of  pastry,  be  lightly  browned,  be  peaked  and  swirled, 
have  no  cracks  or  splits,  and  have  no* beads  of  syrups. 

-  Hard  meringue  must  not  be  tough  or  gummy,  not  grainy  or 
sugary,  must  be  in  stiff  peaks  and  lightly  browned; 

SUGGESTED  DISTRUCTION  TIME:        1  Hour /each 


*                                                                                                           o  * 

CHECKLIST 

« 

> 

(Makfe  Meringue) 

V 

* 

*  J 

ACTIVITY 

SOFT  MERINGUE 

RATING  1 

Acceptable 

Unacceptable 

1.    Stood  in  stiff  peaks. 

2.    Was  glossy.  JL 

3.    Had  no  grainy  or  sugary  taste. 

4.    Was  light  in  weight. 

5,    Did  not  uweep." 

6.    Did  not  slip  away  from  edge  of  pastry. 

7.  Was  lightly  browned. 

8.  Peaked  and  swirled.  ^* 

9.    Had  no  cracks  or  splits. 

[10.    Had  no  beads  of  syrup. 

HARD  MERINGUE 
t  


Was  not  tough.  

Wag  not  gummy,     '  ,  

Was  not  grainy  or*  sugaryT 


Stood^in  stiff  peaks. 
Was  lightly  browned. 


ERLC 
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UNIT  22.0 
TASK  22.15 


FOOD  PREPARATION  -  DESSERTS 
PREPARE  UNCOOKED  FROSTINGS 


PERFORMANCE  OBJECTIVE:  1  » 

flixin/w?6  ^CSSS  C°  J*"*  inSredlents.  ^asuring  cups"  and  spoons, 
a  mixing  bowl    a  rubber  .spatula,  and  an  electric  mixer;  prepare  uncooked 

"  sp'read?8'  ***  S°ft  ^  CreW»  easy  to 

PERFORMANCE  ACTIONS:-  <* 

22.1501  Read  recipe. 

22.1502  Assemble  necessary  fcaterials^ 

22.1503  Measure" butter  or  margarine  and  place  in  mixing 
bowl.  .  & 

•  «  __ 

£S*1504      Blend  confectioners'  sugar  with,  butter  and  cream. 

22.1505  Add  measured  amounts  -of  liquid  ingredients^  flavor- 
V  ings,  and  more  confectioners'  sugar;  blend. 

22.1506  fod  remaining  confectioners'  sugar;  stir  to- a  cream 
finish. 

PERFORMANCE  STANDARDS.: 

-  Prepare  uncooked  frosting  that  is  soft  and  creamy,  mo'istr,  and 
easy,  to  spread  using  given  recipe,  ingredients, , and  necessary 
supplies  and  equipment.  .  '  - 

SUGGESTED  INSTRUCTION  TIME:        1  Hour  • 
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mlT  22 '°  •  FOOD  PREPARATION  -  DESSERTS 

TASK  22.16  PREPARE  COOKED*  FROSTIflGS 


t 


PERFORMANCE  OBJECTIVE: 

?iVf?  \^ipe  and  a°C^SS  t0  in§redients,  measuring  cups  and  spoons,  a 
double  boiler  or  saucepan,  two  mixing  bowls,  a  rubber  spatula,  a  wooden 
spoon,  and  an  electric  mixer;  prepare  a  cooked  frosting.    The  frosting 
must  be  neither  stiff  nor  runny,  have  a  smooth,  well-blended  texture, 
and  be  easy  to  spread.  c  ' 

PERFORMANCE  ACTIONS: 

22. 1601  Read  recipe. 

22.1602  Assemble  necessary  ingredients  and  equipment. 

» 

22.1603  Measure  ingredients.  N 

22.1604  Use  one  of  the  following  methods*  to  prepare  a  Cooked 
4  frostings. 

a.      DOUBLE-BOILER  FROSTING  ' 
*  (1)    Place  ^rat$r  in  bottonTof  double  boiler; 

bring  to  boil.' 

(2)  Mix  ingredients  in  top  of  double  boiler; 
place  over  boiling  water.  * 

(3)  Cook  and  stir  according  to  recipe  in- 
structions. *  * 

(4)  Remove  from  heat. 

(5)  £eat  over  hot  water  until  mixture'  forms 
peaks. 

(6)  Add  flavoring  and  beat  again. 
b-      HARD-BALL  (SEAFORtfT  FROSTING 

(1)  Put  sugar  and  water  in  medium-sized  J> 
saucepan;  heat  and  stir  until  sugap^te 
dissolved. 

(2)  Cook  to  degree  called  for  in  recipe. 

(3)  Cool. 

(4)  Add(*salt'to  egg  "whites;  beat  until  very  * 
stiff.  m  7 

(5)  Pour  portions  o£  syrup  into  beaten  egg 
whites;  beat. 

(6)  Add  flavoring  and  continue  beating. 
SOFT-BALL  (FUDGE)  FROSTING 

(1)  Put  sugar,  milk,  butter  or  margarine,  and 
salt  in  a  saucepan;  heat,  and  stir. 

(2)  Cook  to  degree  called  for  in  recipe,. 

(3)  Separate  eggs;  place  egg  yolks  in  mixing 
bowl  and  beat. 

(4)  Melt  urisweetened  chocolate  in  top  of  a 
double  boiler. 
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miT  22 -0'  t  FOOD  PREPARATION  -  DESSERTS 

TASK  22.16  PREPARE  COOKED  FROSTINGS  (Con't.) 

 :  :  ;  <s  •  

PERFORMANCE  ACTIONS  (Con't.);      *  "      •  ' 

(5)    Pour, syrup  over  bylten  egg  yolks  and  beat 
*  again.  f 

(°)    Add  melted  unsweetened  chocolate  and 

flavoring;  beat  mixture.  .  ■ 


PERFORMANCE  STANDARDS: 


-  Prepare  cooked  frosting  using  given  recipes,  ingredients,  and 
supplies,  and  following  a  method  designated  by  the  instructor.; 
Double-boiler,  Hard-ball  (seafoam) ,  or  Soft-ball  (fudge) 
frosting.  &  ' 

-  The  finished  frosting  must  be  neither  stiff  nor  runny,  have  a 
.smooth,  well  blended  texture,  and  be  easy  to  spread!  v 

SUGGESTED  INSTRUCTION  TIME:        1  Hour/each  (3  hours  total) 


\ 
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"UNIT     '22.0  .  FOOD  PREPARATION  -  DESSERTS 

TASK  22.17  PREPARE  CREAM  FILLINGS  FOR  PIES 

~  1  1  .  :  

PERFORMANCE  OBJECTIVE: 

Given  a  standardized  recipe,  supplies,  and' Ingredients;  prepare  one 
cream  pie  filling  by  the  conventional  method.    The  filling  must  be  free 

and  rich,  with  no  raw  flour  or  starch 
taste  as  judged  by  the  instructor. 

PERFORMANCE  ACTIONS: 

22.1701  Gather  supplies  and  equipment. 

22.1702  Mix  dry  ingredients  in  double  boiler/ 

22.1703  Add  milk  slowly  to  dry  ingredients,  stifring  con- 
stantly. 

22.1704  Cook  in  double  boiler  until  well  thickened,  stirring 
constantly. 

22.1705  Pour  cooked  mixture  over  beaten  egg -yolks  slowly, 
stirring  rapidly. 

•  «* 

22.1706  Return  to  double  boiler  and  cook  untiL  egg  yolks  is 
thickened  (about  2  minutes) . 

22.1707  '   Remove  from  heat. 

*    22.1708     Add  flavor  and  required  amdunt  of  butter  or  shorten- 
ing, r 

% PERFORMANCE  STANDARDS:     ,  \ 

-    Using  a  standardized  recipe,  equipment,  and  ingredients 
furnished  by  the  instructor,  prepare  one  cream  pie  filling 
using  the  conventional  method.  m 
*  ♦    -    The  filling  must  be  free  of  lumps,  smooth,  fullfplavored  and 
rich,  with  no  raw  flour  or  starch  taste  as  judged  by  the 
instructor. 


SUGGESTED  INSTRUCTION  TI*ffi~^2  .Hours 


V 
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UNIT 
TASK 


22.0 
22.18 


FOOD  PREPARATION  -  DESSERTS 
MAKE  PIES  WITH  CUSTARD  FILLINGS 


PERFORMANCE  OBJECTIVE: 


Gxven  a  recipe  and  access  to  ingredients,  an  unbaked  pie  shell,  measur- 
ing cups  and  spoons,  a  mixing  bowl  and  spoon,  a  rotary  beater  or  an 
electric  mixer,  a  pie  pan,  a  knife,  a  metal  spatula,  a  double  boiler, 
meringue,  and  a  cooking  rmpky  make,  a  pie  with  custard  filling.  The 
crust  must  be  flaky  or  meTly/ in  texture,  be,  easy  to  cut,  have  no  signs 
of  sogginess,  and  be  golden/brown  in  color.    The  filling  must  be  thick 
enough  to  hold  its  shape  when  cut  and  be  smooth  and  well-blended  in 
texture. 


PERFORMANCE  ACTIONS: 

22.1801  Read  recipe. 

22.1802  Preheat  oven  to  specified  temperature. 

22.1803  Assemble  necessary  materialsy ingredients. 

22.1804  Measure  ingredients. 

22.1805  Bake  or  partially  bake  pastry. 

22.1806  «  Ke  one  of  the  following  methods  for  making  a 
**.«atard  filling: 

IP.      CUSTARD  -  METHOD  1 

.(1)    Beat  egg  yolks. 
>  (2)    Add  dry  or  other  ingredients;  stir. 

(3)  Pour  filling  in  the  partly  baked  pie 
'  shell. 

(4)  Sprinkle  top  with  a  spice.  * 
,(5)    Bake  in  preheated  oven  for  specified  time 

or  until  done. 

b .  .   CUSTARD  -  METHOD  2 

(1)  Beat  egg  yolks. 

(2)  Add  dry  or  other  ingredients;  stir. 

(3)  Pour  mixture  in  a  chilled,  unbaked  pie 
shell. 

(*)    Bake  in  preheated  oven  for  specified  time^ 
or  until  done. 

c.  CUSTARD  -  METHOD  3  - 

(1)  Grease  pie  pan.  . 

(2)  Beat  egg  yolks. 

(3)  Add  dry  or  other  ingredients;  stir. 

(4)  -Pour  filling  in  greased  pie  pan. 

(5)  Bake  in  preheated  oven  fot  specified  time 
or  until  done. 

(6)  Cool  quickly.  '  » 

(7)  Cut  edges' of  custard  free  from  pan;  shake 
gently  to  loosen. 


UNIT  22.0 


FOOD  PREPARATION'  -  DESSERTS 


« 

TASK     •      22.18  MAKE  PIES  WITH  CUSTARD  FIDLINGS 

(Con't.) 


PERFORMANCE  ACTIONS  (Con't.): 

(8)  ■  Slide  filling  into  balked  pie  shell.  * 
d.      CREAM  FILLING  ■ 

(1)  Place  egg  yolks  in  mixing  bowl-;  beat  until 
well-blended;  set  aside.' 

(2)  In  top  of  double  boiler,  stir  *  together 
.  sugar  and  cornstarch. 

(3)  Add  milk;  blend  thoroughly. 

(4)  Place  pan  over  direct  heat;  stir.  * 

(5)  Remove  from  heat. 

(6)  Add  thickened  starch  mixture 'to  beaten  egg 
yolks. 

(7)  Stir  egg  yolks  mixture  into  hot  starch 
mixture. 

(8)  Place  pan  over  boiling  water  in  bottom  of 
£+s*                                             double  boiler;  stUr  slowly. 

(9)  Cool  slightly;  then  pour  cream  filling 
*~  into  the  baked  pie  shell. 

22.1807      Cover  with  meringue;  bake  according  to  recipe 
instructions. 

(    PERFORMANCE  STANDARDS: 

-  Make  pies  with  custard  fillings. 

-  The  crust  must  be  flaky  or  mealy  in  texture,  be  easy  to'cut,' 
have  no  signs  of  sogginess,  and  be  golden  brown  in  color. 

-  The  filling must  be  thick  enough  to  hold  its  shape  when  cut 
and  be  smooth  and  well-blended  in  texture,  1  * 

-  Recipe,  ingredients,  and  necessary  supplies  and  equipment  will 
be  provided  by  the  instructor. 

SUGGESTED  INSTRUCTION  TIME:       3  Hours/each  (9  hours  total) 
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UNIT 
TASK 

■  a  — 


22.0 
22.19 


FOOD  PREPARATION  -  DESSERTS 
MAKE  PIES  WITH  FRUIT  FILLINGS 


PERFORMANCE  OBJECTIVE:  ' 

Given  a  recipe  and  access  to  the  ingredients,  measuring  cups  and  spoons, 
two  mixing  bowls -and  a  spoon,  a  pastry  blender,  a  pastry  board,  a 
rolling  pin,  a  paring  knife,  an  apple  corer,  a  pie  pan,  and  a  codling 
rack;  make  a  pie  with  s  fruit  filling.  /The  fruit  pie  filling  must  be  ' 
blended  thoroughly;  the  fruit  must  be  %sy  to^ut;  and  the  crust  must  be 
golden  brown  and  free  of  spillovers. 

PERFORMANCE  ACTIONS: 

-  * 

22„.1901      Read  the  recipe. 
,     22.1902      Assemble  the  necessary  ingredients  and  equipment. 

22.1903  Measure  the  ingredients.  , 

22.1904  Prepare,  pastry;  cover  and  set  aside  in  the  refrig- 
erator. 

22.1905  Place  spices,  sugar,  salt,  and  flour  in  a  small 
mixing  bowl;  blend  thoroughly;  set  aside.  , 

22.1906  Wash  fruits  thoroughly  and  dry  or  open  can  of v fruit 
or  open  a  package  of  frozen  fruit. 

22.1907  Core,  pare,  slice,  quarter,  pit,-  and/or  remove  any 
blemishes  from  fruit;,  place  in  mixing  bowl. 

22.1908  Preheat  the  oven  to  specified  temperature. 

22.1909  Roll  out  pastry  for  bottom  and  top  crusts. 

22.1910  Place  bottom  crust  in  pie  pan, 

i 

22.1911"    Add  sugar/seasoning  mixture  to  fruit;  mix  carefully. 

22.1912  Place  fruit  into  pastry-lined  pie  pan;  pat  down 
firmly. 

22.1913  Cut  butter  or  margarine  into  small  pieces;  dot  over- 
fruit. 

22.1914  Cover  filling,  with  slit ted  top  crust,  or  cut  top  • 
crust  into  strips  and  place  into  lattices  on  top  of 
filling;  seal  the  edges  of  the  top  crust  or  lattice 
work.        *    *  «>/ 
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UNIT  2-2.0 

TASK  22.19 
i  v 


FOOD  PREPARATION  -  DESSERTS' 

MAKE  PIES  WITH  FRUIT  FILINGS 
(Con't.)  - 


PERFORMANCE  ACTIONS   (Con't.):  ' 

c  22*1915      Bake  in  preheated  oven  for  the  recommended  time 
or ^ufttil  done* 

22.1§16      Cool.  ' 


PERFORMANCE  STANDARDS : 

-  Make,  a  pie  with  fruit:  filling,  'The  finished  pie  filling 
must  be  blended  ^  thoaoiK|hly;  must  be  easy  to  cut;  -and  the 
crust  must  be  golden\  brown  and  free  of  spillovers* 


SUGGESTED  INSTRUCTION  TIME:         2  Hours/each 


RELATED  TASK: 

r  Prepare  nut  filling:     see  standardized  recip§, 


■r 


\ 
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UNIT 
TASK 


22.0 
22.20 


FOOD  PREPARATION  -  DESSERTS 
MAKE  CRUMB  PIE  CRUSTS 


PERFORMANCE  OBJECTIVE: 

Given  a  recipe  and  access  to  ingredients,  a  measuring  cup  and  spoons",  a 
mixing  .bowl  a;nd  spoon,  a  rolling  pin,  waxed  paper,  a  pie  pan,  and  a 
cooling  rack*  make  a  crumb  pie  crust.    The  crumbs  of  the  crust-must  be 
finely  crushed;  the  crust  must  cut  easily,  hold  its  shape,  have  evenly 
distributed  ingredients  and  even  thickness. 


PERFORMANCE  ACTIONS: 

22:2001      Read  recipe. 
22.2002 
22.2003 
22.2004 


Assemble  necessary  materials. 
Preheat  oven  to  specified  temperature, 


22.2005 
22.2006 

•  22.2007 

22.2008 
22.2009 


Place  crackers  or  cookies  between  two  sheets  of 
waxed  paper;  roll  over  them  to  make  crumbs. 

Measure  ingredients. 

> 

Put  all  ingredients  infixing  bowl,  and  blend 
thoroughly, 

♦  » 

Press. evenly  and  firmly  over  bottom  and  sides  of  pit 
pan. 

Bake  in  preheated  oven  for  recommended  time. 
Remove  from  oven  and  cool.' 


PERFORMANCE  STANDARDS:      '*  ' 

-  Make  crumb  p^e  crusts  using  given  recipe,  ingredients,  and 
supplies* 

-  The  completed  pie  crustsmuSt  be  cut  easily,  hold  its  shape, 
and  have  evenly  distributed  ingredients  and  even  thickness. 

-  The  crumbs  of  the  crust  must  be  finely  crushed .* 


SUGGESTED  INSTRUCTION  TIME; 


1  Hour 
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UNIT  22.0  FOOD  PREPARATION  -  DESSERTS 

W 

TASK  f        22^.21  MAKE  STANDARD  PIE  CRUSTS 


•PERFORMANCE  OBJECTIVE: 

Given  a  recipe  and  access  to  ingredients,  measuring  cups  and  spoons,  a 
mixing  bowl  anfl  spoon,  a  sifter,  a  pastry  cutter,  a  saucepan,  a  fprk,  a 
pastry  J>oard,  a  rolling  pin,  a  pie  pan,  and  kitchen  shears,  make  a  pie 
crust.    Performance  will  be  tated  by  a  checklist.    All  applicable  items 
must  receive  a  rating  of  "acceptable".  '  y 


PERFORMANCE  ACTIONS** 

*  ^> 

*    22. 2101 .  *Read  the  recipe. 

'   """""    v  /         ^  ' 

22.2102     Assemble  the  necessary  ingredients /and  equipment. 

♦22.2103     Preheat  the  .oven  to  the  specif ied/ temperature. 

22.2104     Measure  the  ingredients. 

,22.2105     JJse  one  of  *  the  following  methods  for  mixing  ingredi- 
ents, according  to  the  type  of  crust  being  made: 

a.  COLD  WATER'  PASTRY  /  m  " 

(1)  Sift  together  flour  and  salt  into  mixing 
bowl. 

.  (2)    Cut  in  shortening. 

(3)  Sprinkle  half  of  cold  water  over  mixture; 
cut  in  and  add  /remaining  water  arid  mix.  * 

b.  HOT  WATER  PASTRY  ' 

(!}    Sift  flour  and  salt  together  onto  wax 
paper. 

(2)  Place  <sho*td'ning  in  mixing  bowl. 
•P              '         N             (3)    Boil  water /in  a  saucepan. 

(4)  Add  boilfi^g  water  and  milk  to  shortening; 
•  beat. 

'  (5)  1  Add  flour  ^nd  salt  mixture;  stir. 

c.  OIL  PASTRY    ,  . 

(1)  .  Sift  flbur  and  salt  together  into  mixing 

bowl. 

(2)  Add  salad  oil  to  milk  in  measuring  cup. 

(3)  *  Addtdil-milk  mixture  to  flour  and  salt. 

(4)  Stir  with  a  fork. 

22.2106      Shape  dough  into  a  ball  in  the  mixing  bowl  J  chill,  if 
recipe. specif ied. 

*    22.2107     Place  the  dough  on  lightly  floured  board.  . 
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UNIT- 
TASK 


2210 
22.21 


,  FOOD  PREPARATION  -  DESSERTS 
MAKE  STANDARD  PIE  CRUSTS  {Con' t . ) 


PERFORMANCE  •  ACTIONS  (Co^'fc;):'  •  •>  • 
,t     ■  22.2108      Roll  "out  the  dough. 

Fold  the  dough  into  quarters. 


22.210? 
22.2110 


22:2112 
22.2113 

22.2114 

22.2115 


Lift  the„ folded  dough  from  board  to  one  quarter  or 
pie  pan;  gently  unfold,  the  dough;  evenly  distribute 
the  dough  in -the  pan.  ' 


22.2111  *  Trim  the  dough  so  it  is  even, 


Fold  j±^edge  under;  ,f  lute  the  edge. 

If  the,  pastry  is  tqfc  be  baked- before  lining  filled, 
prick  the  dough.    Otherwise,  add  the  filling. 

Bake  in  preheated  oven  for  the  time  recommended  in 
the  recipe  or  until  a  golden  brown ♦  ' 

.  ^  '  "'•  ' 

Remove  from  oven.     •    '    r  .      ».  . 


PERFORMANCE  STANDARDS :  .  ✓  ^  ^ 

-    Make  a  standard  pie  crust  that  is-rated  "acceptable11  on  all 
1 terns  of  a  checklist.  #\. 
„ 1  -    Finished  crust  must  meet  instructors  starWards.  t. 


SUGGESTED  INSTRUCTION  TIME: 


2  Hours 


CHECKLIST  ACCOMPANIES  THIS  TASK 
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Addendum  To  Task  22.21 


CHECKLIST  . 

1  

(Make  standard  pie  crusts) 


i   r  rr — "  *— 

■ACTIVITY 

JRATING  , 

Acceptable 

Unacceptable 

1.      Col$ 'water  pastry r     |                           -  • 
Sa.      Was  golden  brown  in  color  when 
baked.  * 

-b.  .    Had  many  small  blisters'  on 
M         ,  surface. 

i   

c.      Was  tender  (short)  in  texture. 

 i  — 

4.  Flaky. 

e.      Crisp,  x 

2.      Hot  water  pastry: 

^  a.      Was  golden  brown  in  color  when 
baked.  ' 

<    b.      Had  some  small 'blisters  on 
surface. 

, c.      Was  fairly  tender  (short)  in 
texture. 

3.      Oil  pastry: 

a.      Was  golden  brown  in  color  when 

baked.  .  * 

i 

•  .b.      Was  very  Render  (short)  in 
<  texture. 

! 

c.      Had  a  m£aly  crust.  ♦ 

i 

0 


349 


•  3.72 
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JTOIT  22.0  •  FOOD  PREPARATION  -  DESSERTS 

TASK        '   22.  22  ?fAKE  PASTRY  PIE  CRUSTS 

.    '   ;   /  



.  *  :  - 

PERFORMANCE  OBJECTIVE: 

Given  a  standardized  .recipe,  necessary  equipment,  and  ingredients; 
prepare' one  pie  pastry.    A  checklist  will  be  used  to  rate  performance 
and  all. items  an  the  checklist  muSt  receive  an  acceptable  rating. 

i 

PERFORMANCE  ACTIONS :  * 

22^201  t    Assemble  supplies  and  ingredients, 
,22.2202      Measure  ingredients. 
22.2203      Sift  dry  ingredients.  ^ 

.  Gu£-in  desired  fat.  '  ' 

22.2205  *    Add  liquid. 
2Z.2206.    Mi^  dough. 
'*  *22.2207      Roll  dough.  -  " 

I •        22.2208      Place  rolled  dough  in  pit  pan. 

22.2209  *  Flute  edges. 

22.2210  Prick  entire  bottom  of  pie  crust  with  fork. 

22.2211  Bake  to  a  golden  brown. 

PERFORMANCE  STANDARDS: 

r  '  '  " 

-  k Using  recipe,  equipment,  and  ingredients  provided;  prepare  a 
pie  pastry  that  could  be  used  for  any  type  pie  filling. 

SUGGESTED  INSTRUCTION  TIME:       2,  Hours  •  ' 


ERIC 
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Addendum  To  Task  22,22 
» 


.<      >  CHECKLIST  • 

*  .        .  (Make  Pie  Crust) 


> 

ACTIVITY  f 

RATING 

Acceptable 

Unacceptable 

OUTSIDE  CHARACTERISTICS  r 
l.>   Shape:        Even  thinness  all  over;  + 
neat,  even  edges.     "  . 

2.    .Size:  ■       Fits  pan  well.-      %«  - 

— *  •  

n 

3.      Color:       Light  golde^  brown  with 
darker  brown  edges. 

0 

1 

4.      Crust:       Slightly  blistered;  rough; 

-.not  smooth  or  leathery  looking-. 

INSIDE  CHARACTERISTICS :  . 

5.'    Texture:    Delicately  fcjrisp;  flaky; 

not  compact  of  soggy. 

6^      Tenderness:  Easily  cut  but  not 
crumbly  or  tough. 

 :  i~ 

7.      Flavor:      Rich;  delicate;  no  scorched 
u              fat  o»  salty  taste;  does  not 
|                     overpower 'taste  of  filling; 
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UNIT  22 -°  .    *  ...     FOOD  PREPARATION  -  DESSERTS 

TASK      .    22.23  .  /      ,  "-'MAKE  COBBLER 

»   •  ^ 

'PERFORMANCE  "OBJECTIVE:  V  ' 

Giv.en  a  standardized  recipe',  necessary  ingredients,  supplies,  and 
equipment;  prepare,  qpe  fruit  cobbler  to  be  baked  in  the  oven.    The  - 
cobbler  should  have'  good. flavor ,  color,  and  texture,  with  a  delicately 
browned  crust,  to  meet  standards  set  by  the  instructor. 

*  *  *  • 

PERFORMANCE  ACTIONS:  - 

22.2301      Assemble  supplies, '.equipment,  and  ingredients. 
22.23Q2      Combine  sugar  and  flour;  mix  with  fruit. 
22.2303    ^Arrange  fruit  in  baking  dish. 

•      .       22.2304      Dot  with  butter  or  margarine,  and  cinnamon  or  other 
spices,  if  desired. 

22^305     'Cover  with  plain  pastry. 

,   22.2306  (  Press  pastry  to  edge  of*  baking  dish. 

22.2307      Cut'br  design  top^bf  pastry  to  allow  steam  to 

escape.  '  ; 

^  • 

22:2308      Bake  for  required  time, 
22.2309      Remove  from  oven. 
.  22.2310      Place  on  cooling  rack. 


PERFORMANCE  STANDARDS.: 


-  Using  standardized  recipe,  equipment,  supplies,  and  ingredi-v 
ents  provided  by  .the  instructor*  prepare  one  fruit  cobtiler  to 
be  baked  in  the  Ovdn.  )  * 


SUGGESTED  INSTRUCTION  TIME:    .    2  Hours 
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*  UNIT  22.0     #s  *  EOOD  PREPARATION  -  DESSERTS 

TASK     .22.24         .'         ■         '      MAKE  CAKES 

■:  "  — — 

PERFORMANCE  OBJECTIVE:    '  - 

Givin  instruction,  equipment  J  supplies,  ingredients,  and  standardized 
formulars.;  make-one  cake  with  fat  (cup,  layer,  or  loaf)  and  one  cake 
without  f'at  (angel  or  sponge).    A  checklist  will  be  used  to  rate 
performance  and  all  items  must  receive  an  acceptable  rating. 

PERFORMANCE  ACTIONS:  « 

(?ERF0$mW;e  ACTIONS  WILL  BE  CLARIFIED  IN  STANDARDIZED 
REClPEfr)-^  :      *  ^ 

1.  PREPARE  BUTTER-TYPE  CAKE  (Buttercake) 

STANDARD:  Cake  must  be  symmetrical  in  shape,  be  uniform- 
in  color,  have  even  cripb,  fine  grain,  and  be  , 
moist  and  tender  in  texture.    The  crust  should 
be  thin  and  golden  brown. 

2.  PREPARE  FOAM-TYPE  CAKES, (Angel,  Sponge^  or  Chiffon)  0 

STANDARD:  Cakes  must  be  symmetrical  in  shape,  have 

uniform  color,  even  crumb,  fine  grain,  and  must 
be  moist,  tender,  and  sponge-lj^ke  in  texture. 


PERFORMANCE  STANDARDS: 

-  Prepare  butter  and  foam  type  cakes  (with  and' without  fat)  to 
recommended  standards. 

-  A  checklist  will  be  used  to  rate  cakes  and  all  appropriate 
iten^s  must  be  rated  acceptable.  1  - 

SUGGESTED  INSTRUCTION  TIME:  2  Hoys/per  cake  (4  hours  total) 

<  7  , 

'  For  additional  Information  see:  Curriculum  Guide  for  Commercial,  Coding, 
Columbia,  SC:     State 'Department  of  Education,  p.  278,  1972. 


Addendum  To  Taste  22.24 


* 

CHECKLIST 
BAKE  CAKE  "USING  FAT 


-  RATING 


OUTSIDE  .CHARACTERISTICS: 

-Acceptable 

Unacceptable 

1.      Shape:       Uniform, . slightly  rounded  top, 
free  from  peaks  or  cracks. 

9 

2.      Size:         Uniform,  light  in  weight 
in  proportion  to  size. 

j3.      Color:        Uniform  golden  brown. 

I 

|A.      Crust:        Tender,  smooth. 

■           .  1 

INSIDE  CHARACTERISTICS : 


5.      Color:       Uniform,  characteristic  of 
'                       kind  of  cake. 

6.      Grain:       Fine,  round,  thin-walled 
cells,  evenly  distributed, 
free  from  tunnels.  • 

7.     .Texture:    Tender;  velvety,  moist 

neither  soggy  nor  crumbly. 

} 

8.      Flavor:      Pleasing,  well-blended, 
with  no  bitterness. 

^AKE  CAKE  WITHOUT  FAT  ■ 

OUTSIDE  CHARACTERISTICS: 


1. 

Shape: 

^Uniform,  free  from  cracks 
(sponge),  lightly  rounded  top 
(chiffon) 

2. 

Size: 

Very  light  in  weight;  in 
proportion  to  size,  large 
volume •  / 

3. 

Color: 

Uniform  golden  brown  (chiffon) , 
.light  brown  (sponge). 

1  

4.  - 

Crust : 

♦Tender,  free  from  spots  or 
moist  shiny  appearance  Xsponge) 
cracked  on  surface, 
(chiffon). 

INSIDE  CHARACTERISTICS:' 

5. 

Color: 

Uniform,  characteristic  of  kind 
'of  cake. 

6. 

Grain: 

Small,  uniform,  thin  walled 
cells,  no  lajrge  air  spaces, 
nor  compact  layer. 

'  V 

* 

7. 

Texture : 

* 

Tender,  feathery,  moist,  light, 

not  compact  or  so£gy. 

(Angel  food)  velvety  texture. 

* 

4 

8... 

Flavor: 

Pleasing,  delicate,  uniform.  * 

9. 

Otumb : 

(Sponge)  Golden  yellow  crumb, 
(angel  food)  white  interior. 
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™IT  22.0        .  .         FOOD  PREPARATION  -  DESSERTS 

*  *  * 

TASK           22.25                                  PREPARE  CAKE  ICINjlP 
 ^   I  

 v   '  ;   1  

PERFORMANCE  OBJECTIVE:'  '  • 

Given  the  necessary  equipment  and  supplies,  standardized  recipe,  and 
ingredients;  prepare  three  types  of  cake  icings:     (a)  buttercream,  (b) 
broiled,  and  (c)  fondant.  The  consistency  and  texture  of  the  icings  must 
enhance  the  appearance,  flavor,  and  give  moistness  to  the  product  as 
judged  by  the  instructor  and  must  be  suitable  for  sale  in  a  commercial 
food  service  business.  '  ' 

« 

J    PERFORMANCE  ACTIONS: 

(SEE  STANDARDIZED  RECIPE- BOOK  FOR  ACTIONS) 

1.  PREPARE  BUTTERCREAM  ICING 

STANDARD:  Icing  must  be  light  and  of  a  spreadable,  medium 
consistency. 

2.  PREPARE  COOKED  ICING 

STANDARD:  Icing  must  be  smooth  and  -even  consistency,'  must 
be  spreadable  and  evenly  colored.  ^ 

3.  PREPARE  FONDANT  ICING 

f[ 

STANDARD: -Fondant  must  be  of  medium  consistency ,  smooth," 
and  glossy;  ,  ' 

4.  PREPARE  ROYAL  ICING  (Option), 

\  STANDARD:  Icing  must  be  of  medium  consistency  and  easily 

'  p;Lped.  i  ^ 


PERFORMANCE  STANDARDS: 

Uping  standardized  recipes,  ptepare  one  each  of  the  following 
types  of  icings;  buttercream,  boiled,  and  fondant. 
-    Icing  must  meet  suggested  standards  in  consistency, 
%       appearance,  and  taste. 


SUGGESTED  INSTRUCTION  TIME:-  1  Hour/ typically  each  (3  hours  total) 

RELATED  TECHNICAL  INFORMATION:     '  * 

Cake  preparation  (baking). k 
-    Icing  a  cake.  .  . 
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UNIT  22.0  FOOD  PREPARATION  DESSERTS 

1 

TASK  22.2.6  ICE  A  CAKE 


PERFORMANCE  OBJECTIVE: 

Given  the  tools  and  equipment,  formula,  prepared  cake  and  icing;  ice  the 
cake.    The  cake  icing  must  be  level  and  smooth  and  the  iced  cake  must 
have  'straight  sides  and  a  flat  top  and  icing  must  not  be  spread  too 
'thick  on  the  cake. 


PERFORMANCE  ACTIONS :  *  *  . 

22*2601      Assemble  materials. 

22.2602  Brush  crumbs  from  cake. 

» 

22.2603  Place  cake  on*  cake  base. 

22 .2604  Level 'cake, 

-22.2605      Ice  cake: 

•  "  (a)  one  layer  (sheet)  cake 

(1)  ice  top 

(2)  ice  sides  *  „ 
(b) ,  multiple  layer  cake 

(1)  ice  bottom  layer 

*    (2)  plice  second  layer  on  top 

(3)  ice  top  v 

*  .  (4)  ice  sides 

22.2606  Smooth  all  surfaces* 

22.2607  Finish  the  ca^ce  by  checking  to  ensure  that  the 
standards  are  met.' 

'    PERFORMANCE  STANDARDS : 

-  Ice  .a  given  cake  foith  prepared  icing  so  the  icing  i^ifevel  and 
smooth  and"  the  iced  cake 'has  straight  sides  and  a  flat  top  and 
so  the  icirjg  is  not  spread  too  thick  on  the  cake.  ^ 

SUGGESTED  INSTRUCTION  TIME:  •'  l.Hour  -  -T~ 

* 

RELATED  TECHNICAl  ■INFORMATION : 

-  *    '  * 

-  Decorating  may  require  additional  time. 
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I      .    '  '  '  • 

Addendum  To  Task  22.26 


CHECKLIST 
SPREAD  ICING  ON  CAKES 


RATING 


Acceptable 

Unacceptable 

J.. 

Trimmed  ragged  edges  from  cake  and  shape 
as  required,     *  %^ 

2." 

Brushed  away  all  fcrumbs  before  icing 
cakes. 

3. 

Used  spatula  in  frosting* cakes. 

4. 

^  Held  -spatula  perpendicular  to  given 
smooth  edge  to  icing..  \ 

5. 

Frosted  sides  of  cakes,  Ylrst,  then 
tops  of  cakes* 

fit 
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UNIT  23.0 


FOOD  PREPARATION 
BAKING 


> 


7 
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UNIT        -23.0      ^  '   FOOD  PREPARATION*-  BAJjCING     1  V 

TASK  23.01      (  .  PREPARE  DOUGH  v      ^  * 

'   *  "  — : — 

PERFORMANCE  OBJECTIVE:   '       '  4 

Given  instruction,  equipment,  and" supplies,  standar&zedxecipe,  and  ' 
ingredients;,  prepare  dough  for  roll  and  sweet  products.  ' 

PERFORfcJANCE  ACTIONS:  '< 

23.0£0.1      Assemble  supplies^  fequipraent,  and  ingredients-. 
23 •?1Q2      Scale,  ingredients  correctly.  *  ' 

23.0103     Mix' to  develop  dough" (electric  mixing  typical) . 

-   '  23.0104     Knead  dough:  Work  Jt 'smooth  to  force  out  all  aii. 

23.9105      Proof  dough:    Place  in  lightly  greased  container  and 
let  it  rise  to  double  in  bulk.-  A 


23.0106  Punch  dough  by  pressing  it  back  to  original \ize;'- 
\^  *     place  it  on  a  floured  bench.    t  *• 

23.0107  Knead  a  second  time  to  remove  all  air. 

23.0108  Scale  'dough  into  individual  units.  '  * 

,23.0109     Make  up  in$o  desired  shapes  and  sizes'.  > 

„  *  & 

23.0110^     Pan:    Place  dough  units  oh  prepared  pans  allowing 
space  for  proofing. 

>  23.01-11  Pan  proof:    Allow  each  unit  to  rise,  to  double  in 

O  bulk  (usually  in  proof ing  cabinet  under  high 

I  moisture  content  and  85-90  degrees  F  temperature 

\  ■  conditions) . 

23.0112      Bake  at  required  temperature  until  golden  brown  and 
done.       •  1  . 

v 

PERFORMANCE  STANDARDS! 

Follow  standardized  formulas  to  prepare  roll  and  sweet  dough 
to  instructor's  standards. 

SUGGESTED  INSTRUCTION  TIME :  "6  Hours   -  x 
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UNIT 
'TASK 


23.0 
23.02 


4- 


FOOD-  PREPARATION  -  BAKING 
MAKE  YEAST  DOUGH  PRODUCTS 


PERFORMANCE 'OBJECTIVE :  .  . 

Given  necessary  equipment,  implements,  standardized  recipes',  and 
ingredients;-  prepare  yeasty  dough  products. . . (See  -below) .  Standardized 
recipe  must  be  followed  and  'represents  performance  actions.  Standards 
are  .those  required  b/  commercial' food  service  businesses  for  baked 
products  and  by  ,stan<fards'  lestablished  by"  the*  ins  true  to!.. 

PERFORMANCE  "ACTIONS : 

NOTE:       .  Performance  actions  axe  specif ieS  in  standardised 
recipe.  *  ,  . 

*  1".      MAKE  YEAST  BREADS    ,  m  ~ 

*  Make  straight  dough.       .  / 
Make  sponge^douglT  (proper  fermration  should  Be 
allowed) .  \ 
Make  sponge  dough,  sour  type  (proper  ferraation- 
should  be  allowed)  . 

STANDARD :.  Yeast  breads  should  have  symmetrical 

*  ,     /  shape,* uniform  color ,  flavor,  size,  grain, 

%    and  texture,   trusts  must  be. free  of 
cracks  and  blisters*  . 

"2.      PREPARE  ^ YEAST  ROLLS   *  ,  ' 


STANDARD':  Rolls  must  be  light,  have  even  crust,' 
r         color,  and  moderate*  size^grain. 


PREPARE  CHEMICALLY-LEAVENED  BR 


^D 


5. 


STANDARD:  Bread  must  .have  uniform  grain  and,  color, 
and  must  be  symmetrical  in  shape.  , 

PREPARE  DANISH 

.     Using  prepared  filliilg,  prepare  Danish. 

STANDARD:  Danish  must  be  of  uniform  color  and 
'  •  appearance,  flaky ?  abd  have  no  greasy 

tas*te.  ^ 

PREPARE  CINNAMON  BUNS 

J    ^  JJsing  prepare^  filling  and  ingredients,  prepare  j 
cinnamon  buns.       /  * 
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UN11  23.0     ,  :  FOOD  PREPARATION  -  BAKING 

TASK         '  23.02  ■  MAKE  YEAST  DOUGH  PRODUCTS  (Con't,) 

S 

PERFORMANCE  ACTIONS  (Con't.):  .  «  -  ^ 

STANDARD:  Cimupon  buns  nurfst'  be  uniform  in  size  and 
color,  and  grain  must  be  moderate.     v  4 

.6.      PREPARE  SWEET  DOUGH  VARIETIES 


t 


STANDARD:  Sweet  dough  products  mu6t  be 'uniform  in 
size,  color,  and  appearance;  sweet  dough 
products  must  have  a. tender  crumb  and  an 
o  $ven  grain. 

*    7.      PREPARE  BISCUITS  ' 

STANDARD: 'Biscuits  must  be  uniform  in  size,  shape,  " 
color,  and  appearance,  and  must  be  light 
N  '     arte  airy,  with  a  flaky  crust. 

PREPARE  MUFFINS    ^  '  .  . 

STANDARD:  Muffins  must* have  a  uniform  size,  shape, 
and  color,  and  must  have  a  light,  open 
^  grain." 

■    9.      PREPARE t CREPES  / 

;         ^     STANDARD:  Crep^Tmust  have  uniform  size  and  circular 

*  \  ^        shape;  crepes  must  be  thin  and  flexible,  . 
and  must  be  gold  in  color. 

*  • 

10-  ,     FOR  OTHER  YEAST  DOUGH . PRODUCTS ,  SEE  STANDARDIZED  RECIPE 
BOOK  AND  STANDARDS  FOR  COMMERCIAL  FOOD  PRODUCTS. 

PERFORMANCE  STANDARDS:  .  > 

Stajidtftds  for  yeast  bread  products  are  those  of  the  coripneifcial 
food  Service  industry  and  standards  established  by  the 
instructor.  .  <  «*      .  ▼ 

"    Yveast  b5j^dv produces  should  have  acceptable  outside  appearance 
to  include  shape,  size,  color,  and  crusti.  * 

-  Yeast  bread  ^products  should  have  acceptable  inside 
characteristics  to  include  color,  grain,  texture,  and  flavor.- 

-  A."Checklist,f  for  Yeast  Bread  products  will  be  used  to  ' 
evaluate  the  product. 

Performance  actions  will  be  determined  by  standardized  recipe. 

\"  * 

SUGGESTED  INSTRUCTION  TIME:         ~     3  Hours/lach  +/'-  '(Approximately  ?'  •  \ 
<  «*..**    hours  totalj)  ,  \  -- 
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UNIT 
TASK 


23.01 
23.02 


FOOD  PREPARATION  BAKING 

* 

MAKE  YEAST  DOUGH  PRODUCTS  (Con't.) 


RELATED  TECHNICAL  INFORMATION: 

-  Baking  implements. 

-  Baking  oven  used. 


CHECKLIST 
MAKING  YEAST  BREADS 


RATING 


OUTSIDE  APPEARANCE/CHARACTERISTICS 

Acceptable 

Unacceptable 

1.      Shape.:       Well-proportioned,  symmetri- 
cal, rounded  top. 

1 

2.      Size:         Large  but  not  airy  in  pro- 
portion in  weight.  < 

3.      Color:        Even,  rich  golden  brown. 

4.      Crust:       Tender,  crisp,  even  thickness, 
free  from  cracks. 

INSIDE  CHARACTERISTICS 

5.      Color:        Creamy  white,  free  from 
streaks. 

6.      Grain:     tFine>  thin-walled  cells, 
•    evenly  distributed. 

7.      Texture:    Tender,  soft,  slightly  moist. 

8.      Flavor:      "Wheaty,"  sweet,  nutty. 

For  additional  information  see:' p.  255,  Curriculum  Guide  for  Coamierclal 
Cooking,  Columbia,  SC:  State  Department  of  Educati^n7T9727   

1  •     >  '> 
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UNIT 
TASK 


23.0 
23.03 


I 

FOOD  ^REPARATION  ^  BAKING 
MAKE  OTICK  DOUGH  PRODUCTS 


PERFORMANCE  OBJECTIVE: 


Given  instruction,  equipment,  tools,  standardized  recipes;,-  and 
ingredients  using  quick  dough  batter;  prepare  required  types  of  quick 
dough  products  following  standardized  recipes'and  to  the  instructor's 
standards  or  to  commerciaivf ood  service  standards. 


PERFORMANCE  ACTIONS: 

NOTE:         Performance  actions  are  specified  in  the 

t  standardized  recipe  for. the  quick  dough  product . 

1.      MAKE  BISCUITS 

STANDARD:  Performance  will  be  rated  by  a  checklist  and 
all  items  must  be  "acceptable." 

.2.      MAKE  MUFPINS 

a    STANDARD:  Muffins  mu£t  be  uniform*  in  size  with  a  smooth, 
welV-rounded  top,  and  must  be  golden  brown  with 
a  slight  rough  and  shiny  crust;  the  interior 
c  must  be  moist,  light,  tender,  and  free  of 
tunnels  (air  holes).  '  A  "checklist"  will  be  I 
used  to  rate  performance  and  all  itefos  must 
•receive  an  acceptable  rating.  9 

3.  MAKE  FRUIT  AND  NUT  BREADS 

STANDARD:  Performance  must  follow  standardized  recipe  and 
♦  win  be  fated  by  a  cKecklist  which  all 

applicable  items  must  be  rated  "acceptable." 

4.  ^   MAKE  CORNBREAD 

* 

STANDARD:  Cornbread  must  have  a  uniform  golden  brown 

crust,  slightly  moist  texture,  and  a  round  even* 
celled  grain.  Standardized  recipe  must  be 
followed.    Finished  product  should  hold 
together  for  serving  and  eating. 

CONSULT  STANDARDIZED  RECIPE  BOOKS  FOR  ADDITIONAL  QUICK  DOUGH  BREAD 
PRODUCTS.  •  * 
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UNIT  23.0'  FOOD  PREPARATION  —  BAKING 

TASK  23.03  MAKE  QUICK  DOUGH  PRODUCTS*  (Con't) . 

1  = 

PERFORMANCE  STANDARDS:  - 

-  Standardised  recipe  must  be  followed. 

-  Product  should  be  ^cceptable  for  commercial  food  service  in 
outside  appearance,  inside  texture  and,  as  applicable,,  all 
items  on  checklist  used  for  evaluation  should  be  rated* 
acceptable. 

SUGGESTED  INSTRUCTION  TIME:  2  Hours/each  (8  hours  total) 


CHECKLIST 


MAKING  BISCUITS 


RATING 


Acceptable 

Unacceptable 

1.      (a)    Rolled  bisauits  were  uniform  in  shape 
with  straight  sides  and  level  tops..* 

or" 

(b)    Dropped  biscuits  were  well  rounded 

with  a  rough,  surface  and  crisp  crust. 

2.      Biscuits  were  uniform  in  size  and  twice 
the  size  ofc  an  unbaked  one. 

3.      Biscuits  had  uniform,  golden  brown  tops 
and  bottoms  and  were  free  from  brown* 
or  yellow  spots. 

• 

i 

4.      Biscuits  had  a  tender  crust  which  was 
moderately  smooth  arid  free  from  excess 
flour. 

\ 

5.      Inside  of  biscuits  were  flaky,  pulling 
off  in  -thin  sheets, -with  medium  fine, 
even  cells. 

\ 

6.      Biscuits  had*  a  pleasing,  well-blended 
c   flavor.  , 

is.  ' 

7.      Biscuits  were  tender,  slightly  moist 
and  light  in  texture. 

8.      Interior  of  the  biscuits  was  creamy 

white,  free  from  yellow  or  brown  spots. 
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v  -Addendum  to  Task  23.03- 

t 

0 

CHECKLIST 

■  ■      ■    —  A  ' 

MAKING  MUFFINS  j 

(  •  ■ 


RATING. 


Acceptable 

Unaccep table 

1.    Shape:    Slightly  rounded  top, 

symmetrical,  pebbled  top. 

2.    Color:    Even,  golden  brown. 

,  3.  'Texture:  t 
(a)  Crust:    Tender,  thin 

(b)  Crumb:    Moist,  tender,  no  tunnels, 
medium  fine  grain. 

4.    Flavor:    Pleasing,  well  blended. 

CHECKLIST 
FRUIT  AND  NUT  BREADS 

N 

* 

*  RATING 

Acceptable 

Unacceptable 

1.    Followed  standardized  recipe. 

2.    Bread  was  uniform  in  shape  with  a  well-' 
rounded  top  free  from  peaks  and  cracks. 

i 

3.    Bread  was  a  golden  brown  color. 

4.    Bread  had  a  tender  crust  which  was 
slightly  rough  and  shiny. 

5..'  Bread,  had  a  rounded,  even  grain, 
free  from  tunnels. 

6.    Bread  had  a  tender,  moist  texture. 

7.    Fruits  or  nuts  in  the  bread  were  well-? 
blended. 

8.    Bread  product  was  flavorful. 

\  - 
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Addendum  to  Task  23.03 


EVALUATION  OF  3READ  PREPARATION 


DIRECTIONS:     (1)     On  the  line  oelow  write  the  name  of  the  ocoduct  'to  be  * 
evaluated. 


BRE^D  PRODUCT: 


JM  -^Ia^he^qtt^res^TOyi^ecrbelow  each  cl^aTaccerlstlc  wr/te 
IB.  the  evaluation  of  the  asked  product.   

CHARACTERISTICS 


Ou  ts  ide  Aouearan.ce 


Risa 

f 


>ide  rex tu  r< 


Texture  * 


(3)     Check  .the  reason  for  the  product  turning  out  this  way  "to 'the 
left  of  the  proper  criteria  below  tne  scuares."* 


REASONS 


Recommended  mixing 

Cver  mixing 

Under  mixing  * 

Shortening  NOT  cut*  in 

Shor temng  cut  in 

Proper  amount  of  ingredients 

Too  much  of  one  or  more 

ingredients 

Too  little  of  one  or 'more 
ingredients 

Proper  treatment  ec-  pans  t 


Improper  treatment  of  pans 

Cooked  at  proper  temperature 

Cooked  too  long 

Cooxed  too  little 

Cooked  at  proper  time  after 

mixing 

Cooked  at  improper  time  after 
mixing 

Handled  properlv 
Handlea  too  little 
Handled  too  much 


Enter  number  of  correct  procedures  performed.    | '  | 


Enter  the  number  of  wrong  orocedures  oerformed      I  I 

v  ■  •  J — 1 

Evaluation:     If  the.  number  of  correct  tnmgs  performed  equal  6-7,  .1 
outstanding  Breadsman  results;   4-5,   the  Baker  needs  a 
little  more  practice;  2-3,   the  Doughman  needs  a  lot  more 
practice;  and  0-1,  the  Mixer  needs  to  start  all  over  and 
follow  the  directions  precisely  again. 


Student  3aker: 


\ 
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UNIT  23.0 


FOOD  PREPARATION  _  BREAD  AND  CEREALS 


TASK  23.04  COOK  PASTA  SUCH  AS  SPAGHETTI,  EGG 

;  NOODLES,  ETC. 


PERFORMANCE  OBJECTIVE:  •  • 

Given  pasta  and  access  to  other  ingredients,  a  large  saucepan,  a 
colander  or  large  sieve,  and  a  wooden  spoon  or  long  fork;  cook  the 
pasta,  e.g.,  spaghetti,  egg  noodles,  lasagna  noodles.    The  pasta  must  be 
tender,  but  not  mushy,  and  should  not  stick  together. 

PERFORMANCE"  ACTIONS: 


23.0401  Read  instructions -for,  cooking  on  the  pasta  box  or 
,  package. 

23.0402  Assemble  equipment  and  ingredients. 

23.0403  Heat  water  to  a  boil. 

23.0404  Add  salt;  and  oil. 

23.0405  Add  pasta  gradually.  * 

23.0406  VCook,  stirring  occasionally'. 

23.0407  Test  for  doneness. 

23.0408  Drain  pasta. 


PERFORMANCE  STANDARDS: 


-    Cook  pasta  as  required  by  a  given  recipe  (such  as  spaghetti, 
.-      egg  noodles,  or  lasagna  noodles).    The  finished  "pasta  must  be 
tender,  but  not  mushy^  and  must-not  stick  together/ It  should 
have  a  pleasing  -taste  and  meet  the  instructor's  standards. 

SUGGESTED  INSTRUCTION  TIME:        2  Hours 


.  \ 
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UNIT  23.0 

TASK  23.05  (OPTIONAL) 


PERFORMANCE  OBJECTIVE: 


FOOD  PREPARATION  -  BAKING  , 
v   MAKE  DUMPLINGS 


Given  a  recipe  and  access  to  the  ingredients,  measuring  cups  and  spoons, 
a  mixing  bowl  and  spoon,  a  sifter,  a  pastry  blender  or  two  knives    and  a 
saucepan  with  lid,  make  dumplings.    The  dumplings  must  haVe  a  tender  ' 
texture,  be  cooked  thoroughly  with  no  doughy  center,  and  be  uniform  in  ' 

S 1 Z  6  •  .  , 


PERFORMACE  ACTIONS: 
23.0501 
23.0502 
«  23.0503 
23.0504 
23.0505 
23.0506 
23.0507 

23.0508 


J 


Read  the  recipe.  * 

Assemble  the  necessary  equipment  and  ingredients. 
Measure  the  ingredients. 

Sift  dry  ingredients  together  into  mixing  bowl. 

Cut  shortening  into  dry  ingredients. 

Add  milk  and  stir  until^ flour  is  moistened. 

Drop  spoonsful  of  dough  into,  boiling  liquid,,  chicken 
stock  or  gravy. 

Keep- liquid  boiling  and  partially  cook  dumplings. 
Cover  saucepan>tightly  and  simmer  to  complete 
cooking. 


PERFORMANCE  STANDARDS: 

-  Make  dumplings  for  a  given  recipe.^ 

-  The  dumplings  must  have  a  tender  texture,  be  cooked  thoroughly 
.  with  no  doughy  center,  and  be  uniform* in  size. 

-  The  finished  product  must  have  a  pleasing  taste  and  meet  the  ' 
instructor's  standards.  > 

l 

/ 

OPTIONAL 


SUGGESTED  INSTRUCTION  TIME: 
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UNIT 


♦TASK 


23.0 

23.06  (OPTIONAL) 


FOOD  PREPARATION  -  BAKING 
PREPARE  PIZZA  CRUST 


PERFORMACE  OBJECTIVE: 

mJvJn/'  PS/nd  3'C"SS  t0  ln8redients.  measuring  cups  and  spoons,  a 
mixing  oowl  and  spoon,  and  a  baking  pan;  make  a  pizza.    When  completed, 

2S*P£"*  7^5  ^  3  '.l8htly  browned'  flrm  emt,  and  any  cheese  used 
taust  be  melted  but  not  burned. 


(NOTE : 


See  related  tasks  for  pizza  sauce  and  cheese  topping.) 


PERFORMANCE  ACTIONS : 

23.0601      Read  the  ^recipe .' 


\ 


23.0602 
23.0603 
23.0604 
23.0605 
23.0606 
23.0607 

t 

23.0608 
'23.0609 
23.0610 
23.0611 
23.0612 
23.0613 

23.0^14 

23.0615 
23.0616 


AssembJte  neaessary  materials  needed  in  recipe. 
Measure  ingredients. 

Mix  water,  sugar,  and  salt.  4 

Sprinkle  yeast  ove'-r  water  mixture  and 'let  stand. 

Stir  flour  into  wa£er  and  yeast  mixture  until  stiff. 

Add, liquid  shortening  and  mix. 

Let  dough  rifee  until  double  in  bulk. 

Preheat  oven  to  temperature  specified  in  the  recipe. 

Grease  baking  pan.  % 

Punch  pizza  doughTo  allow  gases  to  escape 

Spread  dough  in  a  greased  baking  pan. 

Cover -the  dough  with  the  ingredients  called  for  in  ' 
the  recipe. 

Bake  in  preheated  oven  for  recommended  baking  time  4 
or  until  crust  has  -browned. 

/ 

Remove  from  oven. 

Cut  into  serving  sized  pieces. 


9 
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WlT           2i'°  FOOD  PREPARATION  -  BAKING 

-™SK-  -23^6  CQPIIONAL)^  PREPARE  Pl^tCon/C 


PERFORMANCE  STANDARDS: 

-  Prepare  pizza  crust  according  to  recipe. 

-  Finished  crust  product  must  be  lightly  browned,  firm,  and  hold' 
together,  ' 

-  Product  must  meet  instructor's  standards.  •  . 
SUGGESTED  INSTRUCTION  TIME:  OPTIONAL 


9 
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UNIT  24  .xO 
NUTRITION 


THIS  UNIT  ON  NUTRITION  MAY  BE  TAUGHT  PRIOR  TO  UNIT  12 
COMBINED  WITH  UNIT  12,  INTEGRATED  THROUGHOUT  THE  TWO  YEAR 
PROGRAM,  OR  AS  A  SEPARATE  UNIT  DURING  THE  FIRST  OR  SECOND 
YEAR  OF  TRAINING.  """* 
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UNIT  24.0 
TASK         .  24.0l' 


NUTRITION 


USE  NUTRITIONAL  INFORMATION  IN 
PLANNING  MEALS 


PERFORMANCE  OBJECTIVE: 

* 

Given  instruction,  resources  or  text,  use  available  reference  materials 
and  a  basic  knowledge  of  good  nutrition  to  plan  well  balanced  meals  for- 
given groups  or  situations.  The*. instructor's  standards  must  be  met. 

PERFORMANCE  ACTIONS: 

24.0101  Communicate  an  understanding  the 
interrelationship  of  the  basic  needs  of  the 
physical,  emotional,  and  mental  well-being  of 
individuals  to  °good  nutrition.     (If  emphasized  by 
instructor.)  4 

24.0102  Identify  the  factors  influencing  human  food  choices. 

24.0103  Describe  the  role  of  nutrients  in  developing  and 
.  maintaining  good  health. 

_  24.0104      Choose  guides  in  diet  selection. 

\ 

—  24.0105      Analyze  nutritional  needs  and  dietary 

^recommendations  throughout  the  life  cycle. 

PERFORMANCE  STANDARDS: 

#      •  » 

-  Use  available  resources  and  knowledge  of  basic  fundamentals  of 
nutrition  in  planning  well  balanced  meals  for  given 
groups/situations  (e.g.,  with  the  elderly). 

-  Meet  the  instructor's  standards. 

SUGGESTED  INSTRUCTION  TIME:  22  Hours  s 

RELATED  TECHNICAL  INFORMATION:    *  \ 

-  Selection  of  foods. 

,  '  •  /-    Storage  of  food.  ' 

-  Preparation  of  foods.  f 

If  needed,  see  recommended  resources  (available  from  the 
Articulation  Coordinator  or  the  District  Professional  Library)- 
The  resource  publications  contain  adequate  objectives, 
actions/experiences,  information,  and  sample/tests  to'conduct 
minimum  training  in  nutrition  (some  abstracting  pecessary) . 
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UNIT  24.0  NUTRITION 

* 

TASK  24.01  USE  NUTRITIONAL  INFORMATION  IN 

PLANNING  MEALS  (Con't.) 


Wisconsin- Board  of  Vocational ,.  Technical,  and  Adult  Education,  Nutrition 

for  the  Family,  Madison,  WI:    University  of  Wisconsin,  198T  

Emphasizes:  Objectives,  actions  or  experiences,  criteria. 


Wisconsin  Board  of  Vocational,  Technical,  and  Adult  Education,  R 
Packet  (Nutrition  the  Family) ,  Madison,  WI:    University  of^ 
Wisconsin,  1981.  Resource  Packet  emphasizes:  Information, 
criterion,  and  sample  tests. 


esource 
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UNIT  24.0  \     NUTRITION      .  ' 

.  '  N 

TASK  24.02  •  \  PLAN  OPTIMUM        •  , 

NUTRITIONAL  BENEFITS  >  , 


PERFORMANCE  OBJECTIVE: 

Given  instryetion  and  appropriate*  references,  plan  the  selection, 
preparation,  and  storage  of  food  for  optimum  nutritional  benefit 
according  to  special  needs,  such  as:    Special  diets,  family  eating 
.pattern  trends,  food  fadsy-^bcial  customs,  and  attitudes  regarding 
foods.  •  «  \ 

•  - 
PERFORMANCE  ACTIONS:  ' 

24.0201  Demonstrate  an  understanding  of  the  role  of  . 
nutrients  in  developing  and  maintaining  good  .health. 

24.0202  Use  .guides  in  diet  selection.  ' 

24.0203  m    Identify  nutritional  dietary  needs  throughout  the 

life  cycle. 

24.0204  Identify  nutrition-related  health  problems. 

•  24.0205      Identify  environmental  influences  on  nutrition 
outside  the  home.' 

24.0206      Identify  the  basic  four:    Milk,  meat,  vegetables  and 
fruits,  and  bread  and  cereal. 

» 

PERFORMANCE  STANDARDS: 

,         -    Plan  the  selection,  preparation,  and  storage  of  foods  for 

optimum  nutritional  benefit  according  to  special  needs,  such 
as:.  Special  diets,  family  eating  pattern  trends,  food  fads, 
social  customs,  and  attitudes  Regarding  foods. 

SUGGESTED  INSTRUCTION  TIME:  .  *  6  Hours 
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UNIT  25.'0 

ORDERING ,  RECEIVING,  AND  INVENTORYING 


1 
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UNIT 


TASK 


25.0 

25.01  ', 


ORDERING ,  RECEIVING,  AND 
INVENTORYING  FOODS 

ORDER  FOOD 


Performance  objective:    .  % 

Given  necessary  instructions,  menus,  and  forms  for  ordering  food, 
prepare  food  ordeq  for  one  week.    The  order  forms  must  be  filled  out  in 
a  way  that  rates  acceptable  as  judged  by  the  instructor,  1 

PERFORMANCE  ACTIONS  :  #-  * 

25.0101  Determine  food  on  hand. 

25.0102  Us6  menus  to  determine  food  needed  to  be  purchased. 

25.0103  Order  foods  dn  quantities  tfhich  will  give  the  most 
economical  buy. 

25.0104  Order  food  in  sufficient  quantities  to  ensure  an 
adequate  supply,  but  do  not  stock-pile. 


\ 


25.0105  Check  food  order  for  aocuracy. 

25.0106  Place  order.  •  » 

PERFORMANCE  STANDARDS: 

-    Using  instructions,  menus,  and  forms^for  ordering  food,  make 
out  a  food  order  for  one  week.    The  order  must  be  rated 
acceptable  by  the  instructor. 


SUGGESTED  INSTRUCTION  TIME: 


6  Hours 


ERIC 
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miT  25  -0*  .  ORDERING,  RECEIVING,  AND  INVENTORYING 

FOODS 

•  m 

TASK    "    '   25.02   .  PURCHASE. FOOD  ' 

— — ^— — i  .  ,  :  

PERFORMANCE  OBJECTIVE: 


Given  necessary  instructions,  menus,  and  a  market  order  form;  purchase 
food  needed  for  a  two  day  period.    The  foods  purchased  must  be  rated 
acceptable  on  all  characteristics  listed  on  the  checklist. 


t 

PERFORMANCE  ACTIONS: 


25.0201  Obtain  menus  and  market  order  foxaas. 

v 

25.0202  Inventory  amoynt  and  kind  of  food  on  hand. 
,25.0203  Calculate  cost  and  amount  of  food  needed. 

25.0204  Compare^ cost  of  foods  from% available  sourcfes 

25.0205  Make  a  list  of  foods  needed  from  menus. 

25.0206  Complete  market  order  form. 

25.0207  Purchase  food. 

PERFORMANCE  STANDARDS: 

-    Using  an  instructor  provided  menu  and  order  form,  complete  the 
order  form  and  purchase  food  accordingly. 

SUGGESTED  INSTRUCTION  TIME:        fr  Hours 


400 


Addendum  to  Task  25.02 


CHECKLIST 
(Purchase  Food) 


1  RATI 

ACTIVITY                                *                'a.  -i-- 

I.      Determine  food  on  hand* 

Unacceptable 

2.      l^sed  menus  in  determining  what  foods  to 
purchase. 

3.      Calculated  recipe  cost. 

•  * 

4.      Used  a  market  order. 

5.  a- Prepared  welj.-ttritten  specifications  for 
all  items  purchased,  stating  e.gdcfcly 
what  is  needed  in  a  product,  indicating* 
grade  or  quality,  amount,  and  size. 

6.      Distinguished  between  good  and* poor 
quality  foods.  '              *     •  , 

7.      Selected  foods  that  were  nutritious  and 
appetizing.  — 

8.      Purchased  food  according  to  the  number 
of  people  to  be  served. 

•4 


4 

4 
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™IT'  25.0  ,  ORDERING,  RECEIVING ,  AND  INVENTORYING 

FOODS 

TASK  25.03  RECEIVE,  CHECK,  AND  REPORT  SHIPMENTS 

RECEIVED 


PERFORMANCE  OBJECTIVE: 

Given  ,one  shipment  of  merchandise  and  Appropriate  report  forms,  count 
the  items  and  rdp6rt  total  of  merchandise  to  the  supervisor  (or 
instruct6r).    If  the-  total  amount  of  the  merchandise  received  does  not 
agree  with  the  amount  ordered,  report  the  discrepancy  of  the  merchandise 
to  the  "supervisor  (or  instructor).    The  cotal  must  be  reported  with  100 
percent  accuracy. 

■  i  » 
PERFORMANCE  ACTIONS: 

25.. 0301      Record  all  incoming  items. 

25.0302  Check  the  list  of  incoming  items  against  oToor  form. 

25.0303  Report  any  discrepancies  to  supervisor  (instructor). 

PERFORMANCE  STANDARDS: 

-  Receive,  check,  and  report  shipments. 

-  Total  must  be  reported  with  100  percent  accuracy. 

SUGGESTED  INSTRUCTION  TIME:        2  Hours 
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mU  25 '°  ORDERING ,  RECEIVING,  AND  INVENTORYING 

FOODS 


TASK  25.04 


INSPECT  INCOMING  FOOD .AND  BEVERAGES 
FOR  QUALITY  AND  FRESHNESS 


PERFORMANCE  OBJECTIVE: 


•  *  * 

Given  a  situation  in  which  arrangements  have  been  made  with  a  local 
store,  cafeteria,  or  restaurant;  inspect  one  shipment  of  incoming  food 
and  beverages,  and  give  a  verhal  report.    Findings  must  agree  with  the 
judgment  o'f  the  person  normally  inspecting  incoming  foods  at  the' 
establishment.  *  ' 


PERFORMANCE  ACTIONS  :J 

25.0401      Inspect  foods. 

25..0402      Report  orally  your/findings  to  the  regular 
inspector. 

25,0403  0   Critique  findings  with  the  findings  of  the  regular 
inspector, 

PERFORMANCE  STANDARDS:  • 

-    Inspect  incoming  foods  and  beverages  in  a  given  situation  and 
tell  the  regular  food  inspector  what  your  findings  are, 

SUGGESTED  INSTRUCTION  TIME:        2  Hours 


7 
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UNIT 


TASK 


25.0 


25.05 


ORDERING,  RECEIVING,  AND  INVENTORYING 
FOODS 

STORE  EQUIPMENT  AND  SUPPLIES  AS 
'  NEEDED  IN  ASSIGNED  AREAS 


PERFORMANCE  OBJECTIVE:  '  - 

Given  a  laboratory  situation  to  store  equipment  and  supplies  in  assigned 
areas,  removefcmd  store  equipment  and  supplies  as  directed.  A  checklist 
will  be  used  to  jrate  performance.  -All  items  must  receive  an  acceptable 

La u in g  t 


PERFORMANCE  ACTIONS: 

25.0501  Gather  items  to  be  stored. 

25.0502  Place  items  to  be  stored  on  mobile  unit. 


25.0503 
25.0504 
25.0505 


v 

Store  items  for  temporary  use  in  temporary  storage 
area. 

S,tore  items  requiring  central  storage  in  appropriate 
assigned  area. 


Store  pots  and  pans  in  individual  work  centers. 


PERFORMANCE  STANDARDS: 

■  * 

-    In  a  instructor  prepared  laboratory  situation,  store  equipment 
and  supplies  as  needed  in  assigned  areas.    All  items  on  a 
rating  checklist  must  be  acceptable. 

a 

SUGGESTED  INSTRUCTION  TIME:       ,6  {lours 


n  CHECKLIST 

v  ■  

(Store  equipment  and  supplies  as  needed  in  assigned  area.; 


ACTIVITY 

RAT 
Acceptable 

ING 

1.      Used  one-motiQn  storage  as  much  as 
possible 

Unacceptable 

2.  Placed  pots  and  pans  in  w<?rk  centers 
where  they  are  used  rather  than  in 
central  storage.  x 

3.  Stored  items  at  point  of  first  use. 

4.      Planned  temporary  storage  to  elimi- 
nate excessive  travel  to  central 
storage. 
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UHIT  25.0 


ORDERING,  RECEIVING,  AND  INVENTORYING 
FOODS 


TASK  25.06    .  -  PREPARE  INVENTORY  RECORDS  POR^ 

PURCHASED  FOOD 


PERFORMANCE  OBJECTIVE: 

Given  a  supply  of  inventory  cards,  a  record  of  food  items  purchased,'  and 
access  to  food  items  on  hand,  prepare  an  inventory  of  each  item.  The 
Inventory  must  include*  the  number  of  items  bought,  used,  and  on  hand. 
The  inventory  should  be  filled  out  with  100  percent  accuracy.  ' 


'PERFORMANCE  ACTIONS:  1 

9 

25.0601      Acquire  inventory  form  from  instructor. 


25.0602      Complete  inventory,  including  items  bought,  used,. 
\  and  on  hand. 


\    25.0603      Give  inventory  to  instructor  fojr  evaluation. 


V 


PERFORMANCE  STANDARDS: 

-    U^ng  instructor  furnished  .inventory  form  and  situation  to  be 
inventoried,  complete  the  inventory  with  100  percent  accuracy. 

SUGGESTED  INSTRUCTION  TIME:        6- Hours 
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UNIT  25.0 


TASK  25.07  (OPTIONAL) 


\       ORDERING',.  RECEIVING,  AND  INVENTORYING 
•  FOODS 

keep  Perpetual  inventory  of  food 
g>  IX] 


PERFORMANCE  OBJECTIVE: 


V  <  o 


Given  curppt,  up-todate  inventory  record  containing  information 
regarding  /food  on  hand  and  a  case  situation  requiring  the  keeping  of  the 
inventory,  update  'the  inventory  daily"  for  one  week.    A  checklist  will  be 
used  to  rate  performance.    All  JLtems  on  the  checklist  must  receive  an 
acceptable  Tating.  '  c 


PERFORMANCE  ACTIONS: 

* 

25,0701      List  food  items  received. 


25.0702 

25.0703 
25.0704 


Compare  food  items  received  with  items  ordered  and 
report  <anf  discrepancies  "to.  instructor  f 

Record  food:  items  received  on  inventory  cards. 

Verify  and  record  food  items -used  daily. 


PERFORMANCE  STANDARDS: 


-    Keep  perpetual- inventory  °of  food  items  using  instructor 

furnished  situation  and  supplies  for  inventory  control.    A  ' 
.  checklist  will  be  used  to  rate  performance  and  all  items  must 
receive -an  acceptable  rating. 


SUGGESTED  INSTRUCTION  TIME:     -  OPTIONAL 


>  J  * 


CHECKLIST 


(Keep  perpetual  ^inventory  of  food- items.) 


ACTIVITY 

RATING 

Acceptable 

Unacceptable 

1.      Verified  merchandise  received  daily. 

2.      Recorded  merchandise  receivecT  daily 
on  inventory  form. 

j  . 

Venried  merchandise  Used  daily. 

4.      Recorded  merchandise  used  daily^ 
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UNIT  26.0 

COST  CONTROL 
AND 

RECORDKEEPING 


r 


9 
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miT  26 -°  COST  CONTROL  AND  RECORDKEEPING 

< 


task        26.01  /"""Compute  prices 


i   


PERFORMANCE  OBJECTIVE; 


Given  an  item  to  be  priced,  a  cost  of  materials  list,  and  competitor's 
prices;  compute  prices.    Prices  must  cover  costs  and 'include  a  profit 
margin  which  does  not  price  the  product  out  of  competition. 


PERFORMANCE  ACTIONS: 


26.0101 

Calculate  cost  of  each  Ingredient  In  item.  . 

26.0102 

Calculate  cost  of  packaging  item. 

V 

26.0103 

Calculate  overhead. 

26.0104 

Calculate  salary. 

26.0105 

Calculate  other  dlrect/inditect  costs. 

26.0106 

Add  total  of  step  1  through  5.  ^ 

26.0107 

"Add  in  profit  mprgin. 

26.0108 

Price  identifical  product  sold  by  competition. 

26.01*09 

Adjust  price  to  be  competitive. 

PERFORMANCE  -'STANDARDS': 


-  Compute  prices  of  items  to  cover  costs  and  include  a  profit  , 
i  ■  margin.  -J 

-  The -prices  must  not  price'  the  product  out  of  competition. 


SUGGESTED  INSTRUCTION  TIMfc:  .     6  Hours  (minimum) 


85 
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Addendum  To  Task  26.01 


CHECKLIST 


(Controlling  Food'  Costs) 


*■ 

Food  costs  typically  are  determined  by  the  following  factors: 

'        1.      Purchase  price  of  food.         ,  v 

2.  r  Portion  size  to  be  served.  . 

3.  Price  paid  by  custo&er. 

Are  the.followingonethods  used  to  control  food  cost  and  keep  food  prices 
down?  *  r 

YES  NO 

1.  Established  a  standard  food  percentage. . .usually 

lower  than  70  percent  of  sales  dollar.  (  )  (  ) 

2.  -    U&e^  standard  portions  for  all  menu  items. 

Adjusts  prices  for  variations'.  (  )   (  .) 

3.  Computes  the  unit  cost  of  standard  portions 

based  on  standard  recipe^  (  )  (  ) 

4.  Bases  menu  prices  on  unit  costs  ,and  the 

established  standard  food  cost  percentage.  ()'()' 

5.  Reviews  food  posting  method  typically  used' 

to  determine  if  it  is  working  effectively.  (  Y  (  ) 

Are  food  costs  controlled  by  the  following  methods? 

1.  .Keeps  records  of  menus^ served.  v 

2.  Inventories  foods. 


( )  ( ) 
( )  ( ) 


3.      Reviews  records  of  market  orders  and  requisitions..        (  )   (  ) 


4.      Reviews  labor  costs. 


(  )  (.  ) 


NOTE: 


The  task  of  controlling  food  costs  Is  interrelated  with  menu 
planning, -Inventory  and  purchasing,  labor  costs,  and  similar 
topics.  , 
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UNIT  26.0 
TASK  26.02 


COS?  CONTROL  AND  RECORDKEEPING 
PURCHASINGS  CONTROL  (Planning  Menu) 


PERFORMANCE  OBJECTIVE: * 

bHSwHirJJr;^  T-r1  f°od'SerVlCe  sltuati-  where  food  needs  to 
ennSE?  n       117  f*odM°  be  Purchased,  and  purchase  foods  to 
control  prices.  Performance^  be  to  the  instructor's  standards. 


V  \ 


"  PERFORMANCE  ACTONS; 


26.0201      Prepare  menus. 


26.0202 


Plan  purchase  of  needed  food. 

a.  Establish  a  buying  schedule. 

b.  Compare  prices  from  competing  firros:  "       „  *  ' 

c.  Purchase  from  a  wholesale  Wse  when  possible. 

d.  By  the  amount  needed. 

e.  Purchase  foods  in  season. 
f>  Buy  quality  foods. 

Make  records  of  cost  and  keep  them  on  ha^d  with 
sales  slip. 


g 


PERFORMANCE  STANDARDS: 

-  Purchase  foods  to  control  prices  using  the.  food  needs  -of  a  " 
-situations  given  by^jthe  instructor. 

-  The  performance  must  be  to  the  instructor's  standards.  * 

(NOTE:-      Items  *tg  may  be  used  as  a  checklist  to  rate' performance 
as  satisfactory  or  unsatisfactory.) 

( 

SUGGESTED  INSTRUCTION  TIME:        6  Hours 


/ 
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UNIT        t  26.0 

TASK       *  26.03  (OPTIONAL) 


COST  CONTROL  AND  RECORDKEEPING 
DAILY  FOOD  COST  REPORT  1 


PERFORMANCE  OBJECTIVES 

* 

Given  instruction,  a  sample  form* to  follow,  and  typical  daily  food 
service  expenses  and  revenues  from  sales,  complete  a  "Daily 'Food  Cost 
Report11  to  show  the  data,  day,  ntimbel  of  customers,  average  sale,  ' 
weather  conditions,  and  itemized  costs  for  expenses  showing  the  day,  to 
date,  and  last  month  to  date  expenses.    Total  costs,  total  sales  and4 
food  cost  percentage  sftould  be  shown.    The  report  of  daily  food  costs 
will  meet  the  standard^  of  the  instructor. % 


PERFORMANCE  ACTIONS; 


--"  2*6.0301      Record  the  foods  and  supplies  requisitioned  from  the 
storeroom  and  the  price  of  each  item,  such  as: 


-  Issued  1 

Todav 

To  Date 

Last 
To 

Month 
Date 

Storeroom  - 
Refrigerator 
-  Direct  Purchases 

$  10.00 
5.50 

$  67.00 
20.00 

$  54 
23 

.00 
.00 

Meat  * 
Poultry 

Seafood 

*  • 

Produce 

.34.00 

y 

234.00 

200 

.00 

Dairy 

Products 

Bread  and 

rolls 

Miscellane- 

ous 

Total  Cost 

84.00 

568.00 

490. 

00 

Total  Sales 

$190.00 

S189q.00 

$13(?0. 

00 

26.0302 
,26.0303 
26.0304 


ERIC 


Food  cost  percentage  44.2%  30.0% 

Compute  the  total  costs. 
Compute  the  total  sales. 


Compute  the  food  cost  percentage* 

(NOTE:       The  food  cost  percentage  must  be  40 

percent  to  permit  profitable  operation  >and 
if  the*  rate  is  exceeded  each,  day,  the 
menu,  portions,  production  methods,  waste 
and  other  factors  must  be  investigated  to 
determine  the  cause  of  the  excess  cosfcs. 
By  computing  the  cost  for  the  month,  and  * 
by ^including  a  comparison  to  the 'previous 
expenditures,  a  more  accurate  * 
representation  of  the  food  cost  patterns 
may  be  obtained.)    .  .  ^ 
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UNIT 
TASK 


26.03  (OPTIONAL) 


COST  CONTROL  AND  RECORDKEEPING  • 
DAILY  FOOD  COST  REPORT  (Con't.) 


PERFORMANCE  STANDARDS: 

-  Compute  the  cost  of-the  food  for  the  day  using  a  "Daily  Food 
q[ost  Report    form  supplied  by  the  instructor. 

-  Compare  th»  days'  food  costs  with  the  amount  planned  or 
budgeted. 

-  Determine  the  percentage  of  food  cost  to  show  a  profitable 
operation. 


SUGGESTED  INSTRUCTION  TIME: -  OPTIONAL 
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UNIT 
TASK 


26.0 
26.04 


COST  CONTROL  AND  RECORDKEEPING 
MAINTAIN  PURCHASE  RECORDS 


PERFORMANCE  OBJECTIVE:  r 

Given  instruction,  a  sample  purchase  record,  and  purchases  to  record  and" 
necessary  supplies;  maintain. a  purchase  record  according  to  the 
instructor's  standards.  * 

PERFORMANCE  ACTIONS: 

0 

26.0401.     Obtain  or  set  up  a  purchase  record  system  according 
to  the  instructors  standards. 

26.0402   *  Make  entries  in  the  purchase  record  from  invoices,  ' 
after  the  purchases  are  approved  for  payment  or 
paid. 

-26.0403      Include  in  the  purchase  record:, 
■  a\  Date 

b.  Vendor 

c.  Brand  or  description  of  item 

d.  Amount  purchased 

e.  Unit  cost 

..  f .      Total  cost 

PERFORMANCE  STANDARDS:  • 

-    Maintain  putchase  record  to  instructor's  requirement  showing 
the  drfte,  vendor,  item  brand  or  description,  amount  purchased, 
unit  cost  and  total  cost.  , 

# 

SUGGESTED  INSTRUCTION  TIME:        6  Hours 
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UNIT 
,T£SK 


26.0 
26.05 


COST  CONTROL  AND  RECORDKEEPING 
MAINTAIN  INVOICE  RECORDS 


PERFORMANCE  OBJECTIVE: 

Given  instruction,  sample  invoice  records  for  reference,  invoices  of 
foods  received,  and  necessary  supplies;  maintain  invoice  records  to  the 
standards  of  the  instructor. 

PERFORMANCE  ACTIONS: 

26.0501  Assemble  necessary  supplies^ 

26.0502  As  food  supplies  are  received,  make  ndtations  on 
invoices  to  indicate  items  short,  over,  damaged, 
etc. 

25.0503  Check  prices,  discounts,  and  computations  on  the' 
invoice.  Check  net  and  credits  for  returns,  etc. 

26.0504  Verify  the  shipping  charges  if  any.  " 
  ,26.0505     Marfc  the  invoice,  "OK  FOR  PAYMENT." 

*  * 

26.0506      File  the  unpaid  copy  of  the  invoice, 4in  unpaid  file. 

-26.0507     Whe)l  irfvoice  is  paid,  move  the  copy  to  the  paid 
file. 

26.0508      Compile  a  list  of  creditors  and  the  amount  due  each. 

(NOTE:        This, task  may  be  combined  with  the  task  of 
entering  the  paid  amounts  of  invoices  in 
r  the  cash  book  if  that" level  of  task  is 

included  in  the  training. ) 

PERFORMANCE  STANDARDS: 

-  Malntain-invoiee-^ecords  uslug  informacioti;  sufrplfes,  an<T  

invoices  furnished  by  the  instructor.        .  -! 

-  The  instructor's  standards  must  be- met . 

»  .  « 

SUGGESTED  INSTRUCTION  TIME:  OPTIONAL' 


391 


414 


4 

UNIT  26 '°      .  COST  CONTROL  AND  RECORDKEEPING 

TASK  26.06  (OPTIONAL)  PREPARE  DAILY  CASH  REPORT 


PERFORMANCE  OBJECTIVE: 

Given  instruction,  a  sample  "Daily  Cash  Report"  and  the  necessary  , 
^formation  to  complete  the  report  and  all  forms;  prepare  a)daily  cash 


) 


r^rt*    ^  lnstructor's  standards  must  be  met. 
PERFORMANCE  ACTIONS : 

*  , 

26.0601     -Obtain  a  Daily  Cash  Report 'form  or  prepare  a  form  to 
use . 

v 

•  26.0602      Assemble  all  cash  from  registers,  etc.,  taken  in 
during  the  day. 

26.0603      "Prove"  the  cash. 

a.  Enter  the  cumulative  cash  register . reading. 

b.  Record  the  customer  count. 

c.  Divide  the  customer  count  appropriately;  > 
Breakfast,  Lunch,  or  Dinner,  etc. 

^>        d.      Record  sales  for  dayv 

e.      Deduct  tax  included  (or  treat  sales  as  gross 
receipts). 

f*      Llst  cash  placed  .in  register,  etc.,  at 

beginning  of  day  or  added  to  register  during 
day.  -  •  * 

g.  Add  net  sales  to  cash  on  hand  at  beginning  of 
day  to  determine  total  cash  to  be  accounted 

•  for. 

h.  List  payments  made  from  record  (for  invoices  or 
each  payment  vouchers)  in  section  for  "Cash 
Paid  Out."  - 

i.  Enter  record  of  .bank  deposits  made  from  cash. 
J.      Count  the  cash  on  hand  and  record  the  amount. 

Place  the  cash  in  a  deposit  bag. 

k.      Record  the  total  of* the  amounts;  Paid, 
deposited,  -and  cash  counted  on  hand. 

1.      Total  the  amount  of  cash  at  the  beginning  of 
,  •  the  day  and  the  amount  taken  in  due  to  sales. 

m.      The  two  totals  should  be  equal.    Note  any 
difference.  Recheck  accounts  if  there  is  a 
difference.    Enter  the  actual  cash  on  hand  in 
the  cashbook;    Sign  the  report.  ' 
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DNIT  26,0  .  COST  CONTROL  AND  RECORDKEEPING 

TASK  26.06  (OPTIONAL)      *  -       PREPARE  DAILY  CASH  REPORT  (Con't.*) 

E   '  — 

PERFORMANCE,  STANDARDS: 

-  Using  a  "Daily  Cash  Report"  form  and  cash  received  and  paid 
out  figures  provided  by  the  instructor,  prepare  a  daily  cash 
report.  *  J 

-  The  instructor's  standards  must  be  met. 

•(NOTE:       As  a  continuation  of  this  task,  a  Bank  Deposit  form 
may  be  completed.) 

SUGGESTED  INSTRUCTON  TIME:  OPTIONAL 
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•   UNIT  27.0 
PREPARING  FOR  WORK  , 


9 

ERIC 


394        4  |  7. 


r 


UNIT 
TASK 


27.0 
27.01 


\ 


PREPARING  FOR  WORK 

INTERPRET  LABOR  LAWS "AND  REGULATIONS 


PERFORMANCE  OBJECTIVE: 

Given  instruction,  necessary  references  concerning  labor'laws  and  X- 
regu lations,  interpret  typical  labor  laws  and  regulations  that  apply  to 
the  food  service  industry;    Performance  must  meet  the  instructor's 
standards . 


PERFORMANCE  ACTIONS: 
27.0101 


< 


27.0102 
27.0103 

27.0104 

27.0105 
27.0106 


Identify  vand  interpret  the  "Fair  Labor  Standards 
Act." 

-  s 

State  the  minimum  wage  for  food  service  workers. 

State  the  typical  minimum  age  for  food  service 
workers . 

Identify  the  proper  handling  of  tips:  Reporting  of 
earned  income* 


Define  overtime, 


\ 


Identify  local  or  State  laws  that  affect  the  food 
service  worker. 


PERFORMANCE  STANDARDS: 

-  Interpret  typical  .labor  laws  and  regulations  of  the  Federal 
State,  and  local  level  that  affect  the  food*  service  worker. 
The  instructor's  standards  must  be  met. 


SUGGESTED  INSTRUCTION  TIME:    4  Hours 


9 

ERIC 
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ft 

V*  r 


111111  27-0  PREPARING  i?pR  WORK 

TASK  27.02  INTERPRET  PAYROLL  DEDUCTIONS  FOR 

TAXES,  ETC.  %, 


PERFORMANCE ' OBJECTIVE: 

Given  instruction  and' sample  forms  concerning  incom§  tax  and  other 
withholdings, 'interpret  the  typical  forms  used  in  income  tax  and  other 
withholdings  to  the  satisfaction  of  the  instructor  and  itemize  typical 
payroll  deductions  that  a  worker  encounters.    Performance  must  be  to  the 
instructor's  standards.  *  \ 


PERFORMANCE  ACTIONS:  , 

V 

27.0201  Obtain  a  social  security  card  (if  not  acquired*  V 
already) .  \ 

27.0202  Identify  the  purpose  of  social  security  withholdings 
from  pay.  ^ 

27.0203  Describe  who  is  qualified  for  unemployment 
compensation. 

27.0204  Describe  who  qualifies  for  workmen's  compensation. 

27.0205  Complete  typical  forms  used  for  Federal  Income  Tax 
Withholding. 

«•  "  *  '  .  . 

27  .0206      Interpret  a  typical  Federal  Income  Talc"  Wage  and  Tax 
Statement  form. 

27.0207      Identify  typical  payroll  deductions. 

ft 

PERFORMANCE  STANDARDS**-  - 

-  Given  typical  forms  used  for  payroll  deduction  and  reporting 
of  income  and  other  taxes,  interpret  payroll  deductions  and 
other  statements  on  the  forms.  " 

-  Performance  must  <be  to  the  instructor's  standards.. 

SUGGESTED  INSTRUCTION  TIME:    4  Hours  *    *  •' 
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miT  27 -°  PREPARING  FOR  WORK 


TASK  27.03 


LOCATE  JOB  OPPORTUNITIES 

V  •  - 


PERFORMANCE  OBJECTIVE t 

♦  ♦ 

Given  job  placement  information  such  as  newspaper  ads  and  personal  con- 
tacts, list  a  minimum  of  ten  specific  Food  Service  related  lobs  in  the 
community.    One  week  will  be  allowed  to  complete  the  task. 

PERFORMANCE  ACTIONS:  <* 

27.0301  Identify  job  opportunity  areas  as  related  ta 
training,  skills,  and  interests, 

V  \ 

27.0302  Contact  (or  list)  various  'employment  opportunity 
sources: 

a.  Job  placement  office.  *  *  * 

b.  Want  ads,  * 

c.  Employment  Security. 

d.  Other  sources  such  as  family,  friends,  school 
.  officials,  -etc. 

27.0303  Estimate  competition  for  job  opportunities  (number 

•  of  other  persons  wanting  same  job)  and  target.enough 
job  opportunities  to  statistically  qualify  forgone 
opportunity. 

PERFORMANCE  STANDARDS: 

-  Student  must  list  a  minimum  of „ ten  specific  Food  Service 
related  jobs  in  the  community  as  advertised  in  the  newspaper 
or  media  or  through  personal  contacts. 

-  The  jobs  must  be  available  currently. 

4 

SUGGESTED  INSTRUCTION  TIME:    18  Hours 


er|c  ; 
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UN11  27*0  PREPARING  FOR  WORK 

TASK  27.04  (OPTIONAL)  ,     PREPARE  RESUME 


PERFORMANCE  OBJECTIVE: 


Given  examples  of  suitable  resume/personal .data  sheets,  prepare  and  type 
(or  print  at  a  minimum^  personal  resume  on  paper  acceptable  to  the  in- 
structor with  all  errors  acceptable  corrected/ 


PERFORMANCE  ACTIONS 


27.0401.    Define  the  ba^c  purpose  of  the* resume.  / 

27/040.2.     Outline  the  essenfe^i  information  a  resume  or  V 
persdnal  data  sha^tfAould-  contain:  / 

a.  Personal  data  sl$h  as  name,  address,  telephone, 
age,  physical  descriptions,  'marital  status, 
etc. 

b.  Job  objective 'or  skills  offered. 

c      Training*  ,  * 

d.  Experience.  " 

e.  v    Accomplishments,  interests/etc.  . 

f.  'References.  ■ 


27.0403      Prepare  a  resume  that  is  acceptable  to  the 
.  instructor. 


PERFORMANCE  STANDARDS: 

-  Prepate  resume/personal  data  sheets  on  paper  and  in  a  form 
acceptable  to  the  instructor  with  all  .errors  acceptable 
corrected .  % 

SUGGESTED  INSTRUCTION  TIME:    2  Hours  (OPTIONAL) •  ' 

/ 

RELATED  TECHNICAL  INFORMATION:  ' 

-  Job  Seeking  -  How  and  Where,  'Columbia,  SC:     South  Carolina 

State  Department  of  Education,  1981. 
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UNI^  27 -0  PREPARING  FOR  WORK 

TASK  27.05  COMPOSE  APPLICATION  LETTER 


PERFORMANCE  OBJECTIVE:. 

Given  a  newspaper  ad  for  a  food  service  job,  compose  a  letter  of 
application.    The  letter  must  be  mailable t and  include  the  necessary 
personal  information'. 

•  ■ 
PERFORMANCE  ACTIONS:  ' 

27.0501      Assemble  necessary  information,  supplies,,  and 
' equipment .  '  ; 

27.0502^     Compose  a  letter  of  application  fp^a  given  business 
position.    Include  the  nec\ssary^ Lnformation. 

.27.0506.     Proofread  the  letter,  correctingVll  errors. 

PERFORMANCE  STANDARDS:  . 

-  Compose  a  letter  of  application  for  a  food  service  position 
r-  advertised  in  the  local  newspaper  and  suitable  for  the  skills 

and  experience  .of  the  student  or  for  the  hypothetical  position 
described  by  the  instructor. 

-  Include  necessary  personal  informatipn  and  prepare  the  letter 
in  mailable  form. 


SUGGESTED  INSTRUCTION  TIME:  'OPTIONAL 


RELATED  TECHNICAL  ^FORMATION:  ,: 

-    Job  Seeking -How  arid  Where,  Columbia,  SC:    South  Carolina 
State  Department  of  Education,  1981. 


V  •  f 


\    <  • 
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U**11  27 -°  *  PREPARING  FOR  WORK 

TASK  27.06  -  INTERVIEW  FOR  A  JOB 
 :  ± 


PERFORMANCE  OBJECTIVE: 

'  k  « 

t 

Given  instruction  on  how  to  interview  for  a  job,  a  job  interview  check- 
list   and  a  mock  job  interview;  complete  a  job  interview  to  the  satis- 
faction of  the  instructor. 

♦ 

PERFORMANCE  ACTIONS : '  .  . 

27. 060 1  Prepare  for  the  interview: 

a.  Prepare  personal  appearance. 

b.  Prepare  necessary  information.,  references,  or 
other  material  for 'the  interview.  . 

27.0602  Arrive  at  the  appropriate  time  and  identify  yourself 
and  your  purpose  or  appointment.  -  ' 

27.0603  Give  a  good  impression  in  meeting  the  interview. 

27.0604  Exchange  essential  information  with  the.  interviewer 
to  reflect  your  job  skills,  training,  and  experience 
as  well  as  your  personality.    In  addition,  learn 
about  the  job  opportunity  and  employer." 

PERFORMANCE  STANDARDS: 

-    Complete  a  mock  job  interview  to  the  satisfaction  of  the 
instructor  following  suggested  procedures.  . 


SUGGESTED  INSTRUCTION  TIME:    4  Hours 
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UNIT  27 -°  '         '  PREPARING  FOR  WORK 

TASK  27.07  (OPTIONAL  .  COMPOSE  FOLLOW-UP  LETTER 


PERFORMANCE  OBJECTIVE: 


/ 


Given  a  case  situation  by  the  instructor  or  from  the  textbook,  compose 
and  write  a  follow-up  letter  appropriate  to  the  job  application  or  in- 
terview situation  and  in.  mailable  form.  The  finished  letter  must  meet 
the  instructor's  standards. 

t 

f 

to 

PERFORMANCE  ACTIONS:  % 

27.0701      Assemble  necessary* information,  supplies,  and 
equipment. 


27.0702  Compose  a  follow-up  letter,  in  mailable  form,  to  a 
given:  job  application       interview  situation. 

27.0703  Proofread  the  letter,  correcting  all  errors. 

« 

PERFORMANCE  STANDARDS:  / 

-  Compose^ and  write  a  follow-up  letter  appropriate  in  the 
judgment  "of  the  instructor  to  a  given* job  application  or 
interview  situation  and  in  mailable  form„ 

SUGGESTED  INSTRUCTION  TIME:  OPTIONAL 

*  ■ 
» 

RELATED  TECHNICAL  ^FORMATION:. 

-  Job  Seeking  -         aj^  Where ;  Columbia,  SC:    South  Carolina  - 

State  Department  of  Education,  1981. 
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UNIT 
TASK 


27.0 
27.08 


PREPARING  FOR  WORK 

COMPLETE  A  TYPICAL  EMPLOYMENT 
APPLICATION  FORM 


PERFOEMANCE  OBJECTIVE: 


-Given  an  employment  application  form  typical,  of  the  food  service  in- 
dustry, complete  the  form  with  all  information  accurate,  neatly  typed  or 
printed  in  and  aligned  in  the  form  blanks' 


PERFORMANCE  ACTIONS: 
•  27.0801 


27.0802 
27.0803 


Assemble  minimum  necessary- information. 

a.  Personal  information  such  as  name,  address,  and 
date  of  birth; 

b.  Data  .related  to  applicant  such  as  social 
•security  number,  etc. 

Ci      Schooling  or  training  information.  *J 
d.      Past  employment  record, 
•e.  References. 

Complete  the*  application  form  following  directions 
carefully  with  neat,  aligned  entries. 

Proofread  the  completed  form  for  errors  or 
incomplete  blanks. 


PERFORMANCE  STANDARDS:  \ 

-     -    Complete  an  employment  application  form  typical  of  the  food 

service  industf?  with  all  information  accurate,  neatly  printed 
or  typed  in  and  aligned  in  the  form  blanks  to  the 'instructor's 
satisfaction.  , 


SUGGESTED  .INSTRUCTION  TIME: 


6  Hours 


RELATED  TECHNICAL  INFORMATION: 


Job  Seeking  -  How  and  Where,  Co 
State  Department  of,  Educat 


South  Carolina 
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UNIT  28.0 
"CAREER  OPPORTUNITY 


i 


o 

ERIC 
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426 


UNIT      .28.0  CAREER  OPPORTUNITY  • 

TASK  28.01  ^  IDENTIFY  POST-SECONDARY  CAREER 

DEVELOPMENT  OPPORTUNITIES  " 


PERFORMANCE  -OBJECTIVE: 


Glven  an  orientation  to  similary  post-secondary  career  development 
programs',  primarily  the  Associate  Degree  programs  in  Food  Service  ' 
Management  at  Greenville  Technical  College  but  including  continuing 
education  programs  as  well,  a  report  of  skill  competencies  developed 
during  secondary  training,  and  other  information  as  needed;  identify 
post-secondary  career  development  -opportunities. 


PERFORMANCE  ACTIONS: 


28.0101  Identify: 

a.  Need  for  additional  training  at  the 
post-secondary  level.  » 

b.  Benefits  from  ..additional  training. 

28.0102  a.      Identify  post-secondary  training  programs 

available  at  GTC. 
.b.      Identify  how  post-secondary'  (GTC)  training 
-     differs  from  secondary  training  in  food  • 
service. 

28.0.103      Visit  GTC  program  of  possible  interest.  'Talk  with 

instructor,  department  head,  or  admissions  counselor 
at  GTC. 

\ 

28.0104  Determine  with  secondary  and  post-secondary 
assistance  if  exemption  of  post-secondary  -level 
training  is  recommended. 

28.0105  Accomplish  the  required  steps  to  apply  or  test  for 
exemptions. 


PERFORMANCE  STANDARDS: 


-    Identify  post-secondary  training  opportunities  in  food  service 
work,  specifically  at  GTC,  and  to  include:    Associate  Degree- 
in  Food  Service  Management,  food  preparation,  baking,  or 
related  areas  of  possible  career  interest. 

mm.  * 

SUGGESTED  INSTRUCTION  TIME:1  6  Hours  Approximately  - 
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PROFICIENCY  REPORTING  . 
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Prof iciency  Evaluation  Aid 
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PROFICIENCY  REPORT 
for 


Student:  * 

High  School:   

Vocational  Center: 


Vocational  Course 


Date  Training  Initiated: 
First  Year  Completed: 
Second  Ye^r  Initiated: 
Second  Year  Completed: 


Instructqr: 


DIRECTIONS:    The  purpose  of  the  proficiency  report  is  to  communicate  to 
the  student,  other  instructors,  or  potential  employers  the  abilities 
that  a  student  has  demonstrated  to  the  instructor  in  vocational 
training.    Mark  each  task  as  soon  as  possible  after  instruction  or 
skills  demonstration.    If  instruction  is  not  aimed  as  task  proficiency; 
™t      °l  7  3n  °Jientatlon  or  introduction  to  .the  task  was  provided,  DO 
NOT  mark  a  proficiency  level  or  mark  Level  0.    Levels  1-4  indicate  that 
instruction  was  given  and  the1  prof iciency  may  be  interpreted  as  follows: 

Level  0      No  skill  level  demonstrated  or  proficiency  training  not 

given  in  the  skill.  '  -  « 

Level  1      Individual's  skill  level  is  not  that  generally  expected 

for  entry  level  employment.  i 
Level  2      Individual's  skill  level  probably  is  that  .generally" 

expected  for  entry  level  employment,  but  the  individual  . 

probably  will  need  close  on-the-job  supervision  for  a 

while  longer. 

Level  3      Individual's  skill  level  is  that  generally  expected  for 
|       entry  level  employment.  t 
Level  4      Individual's  skill  level  is  equal  to  that  of  a  worker 
with;  some  on-the-job  experience. 

For  further  description  of  the  levels  of  proficiency,  see  the 

Credentialing  Process  and  Proficiency  Report"  section  of  the  Policies 
and  Procedures  Guide  for  Articulation  Between  The  School  District' of  ' 
Greenville  County  and  Greenville  Technical  College  '.  
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Student: 


PROFICIENCY  REPORT 


FOOD  SERVICE 


TASK 


UNIT  1.0 


ORIENTATION  TO  FQcfo  SERVICE 


> 
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1.01<       Review  School  Policies  and  Procedures 


1.02 
1.03 


Review  Course  Qbiectives  and  Standards 


Identify  Typical  Types  of  Local  Food 
Service  Businesses 


1.04        Distinguish  Between  "Front  of  the  House" 

and  "Back  of  the  House"  Jobs  in 
 Food  Service 


.  m  i.05 
UNIT  270 


Compare  Job  Requirements  in  the  Food 
Service  Industry 


PERSONAL  CHARACTERISTICS  FOR  SUCCESS  IN 
FOODSERVICE  - 


2.01       Personal  Qualities  for  Job  Silccess  in 
Food  Service 

2.02   *   Personal  Grooming,  for  Food  Service  Work 

2.03        Work  Attitudes 

2.04        Job  Performance  in  Food  Service 

UNIT     3.0           SAFETY  IN  FOOD  SERVICE    ■  * 

3.01       Discuss  General  Safety  Precautions  in  Food 
Service  work  (Kitchen) 

3?02        Identify  and  Demonstrate  Smeraencv  Treatments 

3.03        Maintain  Fire  Safety  Procedures  • 

3.04        Identify  safety  Hazards  Involving  Slips  and 
Fails  or  "Strains  from  Lifting 
UNIT     4.0           SANITATION  AND  PERSONAL  HYfiTRNE 

4  •  U 1 

Inspect  Facility  for  Compliance  with  Health 
and  Sanitation  Laws 

4.02  s 

Identify  Basic  Salutation  Rules  When 
Handlinq  Food  to  Prevent  Disease 

) 

4.03 

•Exterminate  Insects  and  Rodents 

i 

4.04 

Maintain  Clean  and  Sanitary  Food  "Preparation , 
Service,  and  Storage  Areas 

4.05 

Clean  and  Maintain  Food  Preparation/Service 
Equipment 

4.06 

Wash  Dishes  (Using  Dishwasher  Macnine  or 
by  Hand) 

4.07 

Wash  Pots,  Pans,  and  Utensils 

4.08 

Demonstrate  Proper  Personal  Hygiene  in 
Training 

UNIT 

5.0 

PRINCIPLES  OF  FOOD  PREPARATION 

5.01 

Methods  of'Cookmq  a 

1 

1  I 

'UNIT 

6.0 
6.01 

TERMINOLOGY  IN  FOOD*'  PREPARATION  AND  SERVICE 

UNIT 

7.0 
7.01 

Use  Standardized  Terms  in  Food  Preparation 

STANDARDIZED  RECIPES 

Weigh  and  Measure  Staple  Inqredients 

j      !  1 

7.02 

Use  Standardized  Recipes 

7.03  , 

Convert  Recife  to.Larqe  or  Smaller  Product 

4H 

UNIT 

8.0 
8.01 

EQUIPMENT 

Demonstrate  Use  of  Eauioment 

UNIT 

9.0 
9.01 

UTENSILS 

Use  and  Care  of  Food  Service  Hand  Utensils 

UNIT 

10.0 
10.01 

FOOD  PREPARATION  -  SHORT  ORDER,    FAST  FOODS, 
PANTRY,  AND  CATERING 
Prepare  Beveraqes 

_  1  |_ 

10.02 

Make  Punch 

10.03  - 

Prepare  Salads 

10.04 

Make  Uncooked  Salad  Dressinas ^ 

10.05 

Preoannq  Salad  Dressings 

10.06 

Preparinq  Garnishes 

10.07 

Make  Relishes 

10.03 

Add  Finishinq  Touches,  to  Prepared  Foods 

10.09 

Prepare  Sandwich  Filling 

10.10  ' 

MaKe  Sandwiches 

10.11 

Prepare  Aooetizers 

10.12 

Cook  Vegetables  and  .Fruits  by  Deep  Fat 
Frying 

iu. cook  Fish  and  Poultry  bv  Deep  fat  Frvinq 

T 
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UNIT 

11.0 

JOB  DUTIES  IN  FOOD  SERVICE 

11.01 

Distinguish  "Front  or  the  House"  and 
"Back  of  the  House"  Duties 

il.02 

Train  New  Smolovees 

11.03 

Serve  as  Waitress/Waiter 

11.04 
11.05 

Perform  Counter  Service  Work. 
Perform  Duties  of  Pastrv  cook 

11 

11  «uo 

Supervise  Empldvees 

11.07  ■ 

Serve  as  Coofc  MHead  chef) 

11.03 

Perform^th^^^ties  of  Various  Jobs 
^in  .  Foadii&e  r  v  i  ce 

11.09 

Perforin ;Btrs  Service  Duties  of  Typical 
Restaurant/Cafeteria 

UNIT 

12.0 
12.01 

MENU  PLANNING 

12.02 

Use  Units  of  Measures  and  Weights 
Plan  Menus 

12.03 

Plan  Various  Tyoes  of  Menus 

12.04 

Plan  Meals  for  SDecial  Diets 

12.05 

Plan  Menus  to  Utilize  Leftovers 

12.06  * 

Menu  Planning  for  catered  Events 

12.07 

Coraoute  Prices  of  Food  Products 

i2.08 

Preoare  a. Printed  Menu 

UNIT 

13.0 

PLANNING,  ORGANIZING,  AND  SCHEDULING 

1j  •  U± 

Plan  and  Organize  Overall  Kitcaen 
Operational  Functions 

13.02 

Plan  Cbokmg/Bakinq  Schedule 

 i 

i 

13.03 

Plan  Food  Production  Per  Customer 

i 

Order,. Per  Dav,  and  Per  Week 

! 

13.04 

Schedulmq  Work  and  Eauipment  Load 

UNIT 

14.0 
14.01 

PREPARATION  FOR  AND  SERVING  OF  FOODS 
Identifv  Various  Table  Service  Items 

14.02 
14.03 

Fill  Condiments 

Fill  Containers  With  Ice  and  Pour  Beverages 

14.04 
14.05 

Test  Food  Products 
Portion  Food  for  Service 

14.06 

Slice  Cooked  Meats  and  Other  Cold  Cuts 
bv  Hand 

i 

14.07       Slice  cooked  Meats  and  Other  cold  Cuts 
•    bv  Usinq  Electric  Slicing  Machine 

— -i 

! 

14  . OS 

Portion  Desserts 

14.09 

Portion  cut  Cakes  and  Pies 

14.10 

DisDlay  Cakes  and  Pies 

■  i 

14.11 

Prepares  Cafeteria  Serving  Line 

I 

14.12  , 
14.13 

Set  Ud  Buffet  Table 
Arrange  Place  Setting/Cover 

i 

14.14 

Set  Restaurant  Table  Service 

t 

14.15 

Meet  and  Aid  Customers  in  a  Goodwill 
Capacity 

14.16 
14.17 

Provide  Customer  Service 

Greet  Customer  at  Table  and  Take  Order 

14.18 

Hand  Serve  Foods  to  Customer 

14.19 

present  check  to  Customer 

14.20 

Idd  rinishinq  Touches  to  Prepared  Foods 

UNIT 

15.0 

I0OD  PREPARATION  -  PRE-PREPARAT ION 

15 

.01 

Ifcepare  Food  bv  Cutting,  etc. 

15 

.02 

fclepare  Dehvdrated  or  Concentrated  Foods 

z 

h 

i 

,   15.0J        t-reoare  PenshaDle  Foods  tor  Refrigeration 

I 

15 

04 

Tender  ize  Meats 

r 

H 

15 

05 

Wrap  Foods  for  Bak  ing 

.  i 

id. 0b       Loaa  Oven  Racks  (Baking)  J 

H 

i 

— i 

UN IT  16. 

1  . 

n  i 

SEASONING  AND  CONDIMENTS 

9 
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UNIT  17.0 


FOOD  PREPARATION  -  BREAKFAST  FOODS 
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17.01        Prepare  Cold  Cereals 


i7.02 


Cook  Cereal 


17.03 


Make  Toast 


17.04        Cook  Eggs  by  Simmering,  Frying,  Poaching, 
and  Scrambling 


17.05        Prepare  Fried  Potatoes   (Hash  Browns) 


17.06 


Cook  Breakfast  Meats 


17.07        Make  Pancakes  , 

"T7To8       Makefgbgick  Dough  Waffles^ 


UNIT  18 .0 


FOOD  PREPARATION  -  VEGETABLES  * AND  FRUITS 


13. Ql       Trim,  Cut,  and  Shread  Fruits  and  Vegetables 

18.02        Cook  VeaetaDles  and  Fruits  bv  3aking 

18  .'03        Parboil  vegetables^  Fruits,  and  Meats 

18  .04        Boil  Rice 

18.05        Mash  Potatoes 

i 

18.06       Cook  vegetables  by  Boiling,  Simmering,  and  ' + 
Steaming 

18.07       Cook  Fruits  by  Boiling,  Simmering,  and 
Steaming 

18.08        Cook  vegetables  and  Fruits  bv  Broiling 

18.09        Deep  Fat  Fry  ve^etaoles  and  Fruits  * 

18.10       Cook  Fruits  and  Vegetables  by  Glazma 

18-.il       Cook  vegetables  by  Sautemg 

13M2        Make  Casseroles  Using  Fruits  and  Vegetables 

UNIT  19.0 


FOOD  PREPARATION  -  USING  CHEESE,  EGGS  0 
AND  MILK 


19 '.01        Prepare  Foods  With  Cheese 

19.02       Prepare  Milk-based  Dishes  Such  as  Cream 
Soups,  Chowder,  and  Sauces 

20.01        Prepare  Roux  to  Thicken  Warm  Sauces 

20.02        Prepare  Sauces 

20.03     *  Prepare  Soup  Stock 

20.04        Make  Gravies 

20.05        Prepare  Soups  * 

20.06        Make  Egg-th\ckened  Salad  Dressings  and 

Sauces  Such  as  Mayonnaise  and  Hollandaise 

UNIT  21.0 


FOOD  PREPARATION  -  MEAT,  ,SEAFOOD ,  AND  FOWL 


21.01       Cat,  Trim,  and  Bone  Beef,  Lamb,  Pork, 

Poultry,  or  Fish  Into  Prescribed  Poctions 
for  Steaks,  Chops,  and  Fillets 

21.02        Season  and  Bread  Meats,  Seafood,  and  Fowl 
for  Baking,  Roasting,  Broiling,  and 
Frying 

21.03        Clean  Fish 

21.04        Clean  Poultry 

.  21.05       Cut  and  Portion  Red  Meat 

21.06       Cut  and  Portion  Fish 

21.07        Cut  Up  and  Portion  Fowl 

21.08        Cook  Meats,  Fish,  and  Fowl  bv  Barbecuing 

21.09        Braise  Meat,  Seafood,  or  Fowl  * 

21.10        Bake  or  Roast  Meat,  Seafood,  and  Fowl 

21.11        Broil  Meat,  Seafood,  or  Fowl 

21.12        Deep* Fat  Fry  Meat,  Seafood,  or  Fowl 

21.13        Grill  Meat,  Seafood,  'and  Fowl 

21.14        Stew  Meat,  Seafood,  or  Fowl 

21.15        Make  Casseroles  Using  Meat,  Seafooa,  ar 
Fowl 

21.16        Make  Bread  Stuffing  or  Dressing 

1 
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24.01 
.24.02 


UNIT  25.0 


26.01 


26.02 


26y.Q3 
>6  J04 


26105 
26.06 


UNIT  27.0 


27.01 


27.02 
27.03 


27.04 
27.05 


27.06 


27.07 


UNIT  28.0 
28.01 
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Level  2 

Level  3 

Level  4 

Instructor  1  s 
In  i  tials 

Date 

Completed 

UNIT  22.0 

FOOD  PREPARATION  -  DESSERTS' 

22.01 

Prepare  Conaealed  Desserts  and  talaris 

22.02 

Mold  Desserts 

22.03 

Make  Uncooked  Puddings 

• 

22.04 

Preoare  Cooked  Puddings 

22.05 

Make  Boiled  Custards 

22.06 

Make  Baked  Custards 

22.07 

Prepare  Cookies 

27.08 

Make  Puff  Pastries 

- 

22.09 

PreDare  Eclair  Paste  Products 

22.10 

Prepare  Sweet  Dou^h  Products 

22.11 

Whip  Cream  * 

'  22.12 

Make  Dessert  Sauces-  Such  as  Chocolate 

1  22.13 

-Prepare  Glazes 

22.14 

Make  Meringue 

22.15 

Prepare  Uncooked  Frostings 

2  2.16 

Prepare  Cooked  Frostings 

22.17 

Prepare  Creairi  Fillincs  for  Pies 

22.18 

Make  Pies  With  Custard  Fillings 

22.19 

Make  Pies  With  Fruit  Fillings 

22.20 

Make  Crumb  ?ie  Crusts 

22.21 

Make  Standard  Pie  Crusts 

22.22 

Make  Pastry  Pie  Crusts 

22.23 

Make  Cobbler 

22.24 

Make  Cakes 

22.25 

Prepare  Cake  Icinq 

22.26 

Ice  a  Cake  . 

23.01          Prepare  Douqh 

23.02         Make  Yeast  Dough  Products 

23.03         Make  Quick  bough  Products 

23.04         Cook  Pasta  Such  as  Spagetti,  Egg  Noodles ,  etc. 

23.05         Make  Dumplings                         -  . 

23.06         Prepare  pizza  Crust 

i 

Use  Nutritional  Information  in  Planning  Meals 


Plan  Optimum  Nutritional  Benefits 


25.01         Order  Food 

,    25.02         Purchase  Food  « 

25.03          Receive,  Check,  and  Report  Shioments  Received 

25.04         Inspect  incoming  Food,  and  Beverages  for 
Qualitv  and  Freshness 

25.05         Store  Equipment  and  Supplies  as  Needed  in 
Assigned  Areas 

25.06         Prepare  Inventory  Record  for  Purchased^Kpod 

25.07         Keep  Perpetual  Inventory  of  Food  Items     ^   J 

Compute. Prices 


Purchasing  Control 


Daily  Food  cost  Resort 


Maintain  Purchase  Recoras 


Maintain  Invoice  Records 


Prepare  Daily  Cash  Report 


PREPARING  FOR  WORK 


Interpret  Labor  Laws  and  Regulations 


Interpret  Payroll  Deductions  gor  Taxes,  etc. 


Locate  Job  Opportunities 


Prepare  Resume 


Compose  Application  Letter 


Interview  for   a  Job 


Compos*  Follow-no  Latter 


27.08  Complete  a  Typical  Employment  Application. 
 L  Form  


CAREER  OPPORTUNITY 


Identify  Post-secondary  Career 
Development  Op.po r tun  ties 
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FDS  101 


•  COMPLETION . 


SAMPLE  EXEMPTION  TEST 


1.  Cost  of  beginning  inventory,  plus  cost  of 
/  purchase,  minus  cost  of  ending  inventory 

equals  >  » 

2.  The  potential  sales  method  of  food  cost' 
control  is  most  often  u6ed  in  the  control 
of   '  -  * 

»  » 
3 •    An  operating  budgef  is  usually  Uased  upon 
„  one  calendar  or  year^basis. 

r  • 

4f    The  point -which  costs  equal  sales  is 

7     referred  to  as   - 

point.  ~  ' 

5,    The  cook  who  fills  in  during  emergencies 
or  to  replace  cooksr*who  are  on  vacation 
is  referred  to  as  or 


'COMPLETION  QUESTIONS 
* 

1.    The  enzytfce  ptylalin  is  found 


The  four  basic  food  groups  are: 
1 1 

2.  . 

3.  \  -, 
4. 


r 


3.  Vitamin  '       is  required  for  the 
development  and  maintenance  of  sound 

,  bones  and  teeth. 

4.  The  complete  protein  foods  arei  " 
-  1. 


2. 
3. 
4. 
5. 


.5*    Baking,  roasting,  an<J  broiling  are  all 
methods  of  heat- .cooking. 

6.    Microwave  units  will  not  cook  or  heat  any 
item  which  does  not. contain  .  , 
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  are  examples  of  microorganisms 

used  in  food  preparation.  ' 
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True  or  False 

1.  The  nitrogen  cycle  is  related  to  proteins* 

2.  Glycogen  is  a  form  of 4  carbohydrate. 

3.  Cellulose  is  held  together, by  protopectin. 

4.  All  fats  are  unsaturated. 

-5.  Fats  in  the  diet  hasten  digestion. 

6.  Amino  acids  are  important  parts  of  carbohydrates 

7*    C6H12°6  is  a  form  of  Protfein* 

8.  A  vitamin  can 'be  procured  from  a  food  or 
proclucted  within  the  body 'after  eating,  a 
food."  • 

9.  GRAS  additives  are  not  subject  to  recall 
by  governments 

10.    Females  generally  require  fewer  calorie  s~ 
than  males.  , 

-11.    Rational  and  emotional  purchasing  are  the 
two  major  forms  of  buying.  • 

12.  A  No.  10  can  contains  approximately  12 
1  -cups.' 

♦ 

13.  A  postoven  rise  must  be  planned  for  when 
cutting^ and  portioning  meat. 

14\    MSG  has  be&n  connected  with  the  "Chinese 

restaurant  Syndrome."  -  ^ 

* 

15.  Botulism,  where  found,  is  generally  related 
to  frozen  foods. 

,  —  , 

16.  A  6-ounce  ladle  is  e^qual  to  approximately 
3/4  of  a  cup. 
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True  6r  False 


1.  Although  most  of  the  food  service  operations 
remain  as  single  individual  or  family-owned 
operations >  the  trend  seems%  to  be  in  the 
direction  of  chain  ownership. 

2.  Most  qualify  food  operations  are  structures 
in  a  line  group  hierarchy-  supported  by  a  1 
staff  group. 

3.  A  matre  df  supervises  the  back  of  the  house 
area. 

4.  The  swing  cook  is  second  in  command  to  the 
chef.  \ 


5.  Hospital  food  service  may  be  structured  on 
either  a  centralized  otj  decentralized  form 
of  service, 

6.  Fast  food  operations  generally  offer  trite 
classical  form  of  menu.  -  \ 


7. 


The  traditional  "front  of  the  house" 
organization  generally  is,  matched  with 
the  chef-centered*  "back  pf  the  house" 
organization  in  many  of  the  chain  forms 
of  food  service  organizations. 


8.  A  staff  table  ft>r  the  average  food  service 
operations  shows  a  direct  linear  relationship, 
between  units  of  work  produced  and  the  number 
or  workers  required. 

9.  Cost  of  food  items  cost  percentage  equals  ' 
selling  price.  *       t  ;  '    *  -  * 
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MULTIPLE  CHOICE 


4 


1.  What  form  of  food  service  organization  most 
closely  followed  the  traditional  form  of 
organization? 

a.  hospital  * 

.  b.  hotel 

c  nursing  home  .  \ 

d.  airlines 

2.  A  marketing  analysis  reveals  all  bii  which 
of  the  following? 

a,  who  buys  most  often 

bi  what  is  purchased 

c.  what,  competition  is  doing 

d.  how  much  is  being  spent 

3.  A  normal  distribution  curve  is" of  most  . 
importance  in?  „ 

a.  training 

b.  layout  of  facilities 

c.  a  staffing  table 

d.  a  job  description  ~ 

4.  If  the  cost  of  food  is  $2. 40. and  the  food 
cost' percentage  desired  is  40%,  the  selling 
price  would  .be? 

,  a. 

.     b.-  $6".00"" 

c.  -$3.36       '  J  V 

d.  $3.84        „  ...     .  • 

5.  Which  of  the  following  would  cauise  a  food 
post  percentage  to  rige?  ,  * 

a.  *  leftovers  used  from  a  .previous  'day 

b.  portions  smaller  than  usual  , 

c.  dishonest  personnel 

d.  a  and  c  ^ 


MULTIPLE  CHOICE 


1.    Connective  tissue  which  can  be  softened  in 
meats  by  cooking  is  white  in  form  and  is 
called? 


c.  myoglobin 

d.  fat 

2.  .Which  is  not  a  part  of  cereal  grains? 

a*  olein 
b.  germ 
C.  endosperm 
d.  bran 
* 

3.  A  peptide  linkage  refers  to  which  of  the 
following? 

a .  carbonhydrate 

b.  fat  f 
%     c.      protein  .   v  ' 

d.*  sugar 

4.  How  many  calories  are  furnished  by  one  gram 
of  protein? 

a.  9 
'  b.  5- 

c.  6 

d.  v  4*  - 

5.  50  degrees  F  is  equivalent  to? 


a.  elastin 
-  <b.  ^    collagen  , 


b. 


0  degrees  C. 
12  degrees  C. 
10  degrees  C. 
15  degrees  C. 
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Compute  the  missing  figures  to  find  the  Beginning  Inventory, -Purchases, 
Ending  Inventory,  and  Cost  of  Food  Sold.  " 

$  8,500.00    .$5',500.00  $  

•  12,000.00  (    15,000.00 

■                 9,500-00  -  6,500.00 

15,000.00      ,46,000.00  18,000.00 


Compute  the  missing  figure? 

* 

per  serving. 

r 

Item 

Food 
Cost 

Food 
Cost 
% 

Price 

Soup 

40% 

.50 

Meat  Loaf 

.65 

1  86 

Lyonnaise  Potatoes  - 

.04 

35% 

Brown  Gravy 

.08 

.23 

Broccoli  Polonaise' 

40% 

T  .45 

Whole  Grain  Corn 

40% 

.40 

Tossed  Salad 

.08 

.32 

Chocolate  Pie  *\ 

i 

.15'  < 

> 

•  35%. 

t  • 

Iced  Tea 

m  x 

.02- 

.     •  33% 

TOTAL  COST 

r 

$ 

 : — — 

Add  to  this  meal  a  15% 
to  the  customer? 

gratuity  or  tip:  What 

is  the  final  cost 

$ 

J 


Beginning  Inventory  $  9,000.00 

?UTJtSes  15,000.00 

Endi*g*Invent  ory  8 , 500 . 00 
Cost  of  Food  Sold 
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—     The  University  of  Texas  at  Austin,  Instructional  Materials  Center 
Continuing  Education,  1975. 

Installation  Methods  for  Food  Service 'Equipment,  Columbia,  SC:  South 
Carolina  Department  of  Health  and  Environmental  Control,  1980. 

Moyer,  William  C.  The  Buying  Guide,  .Blue  Goose  Inc.,  Lithographed  in  the 
U.S.A.  j  1971%^ 

Oliver,  J.  Dale,  and  Simmons,  Helen  A.  Food  Management,  Production,  and 

Service  Occupations,  Blacksburg,  VA:    Division  of  Vocational   

Education  Virginia  State  Department  of  Education  and  the  Vocational 
,       -  Technical  Education  Consortium  of  States,  1974. 

Ray,  Mary  Frey  and  Lewis,  Evelyn  Jones  Exploring, Professional  Cooking, 
Peoria,  IL:    Chas.  A.  Bennett  Co.,  Inc?*1980~     \    1  \ — 

Ray,- Mary  Frey  •  and  Lewis,  Evelyn  Jones  Exploring  Professional  Cookine 
■Teacher  s  Guide,  Peoria,  IL:    Chas.  A.  Bennett  Co.,  Inc. ,  1980. 

Rules  /nd  Regulation  Governing  Food  Service  Establishments,  Columbia, 

SC:  South  Carolina  Department  of  Health  and  Environmental  Control. 
1980. 

Russell,  Judy  E.,  and  iCizer,  Janey  K.  Foods  Area  of  the  Homemaker 

Project,  Lexington,  KY:  University  of  Kentucky,  Frankfort,  KY: 
Division  of  Program  Development  Bureau  of  Vocational  Education. 
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ADDITIONAL  RESOURCES 

Aikitf,  B.  R.  The  Waiter/Waitress  Manual.  New  York,  NY:  McGraw-Hill 
Inc.,  1976.  .  ' 

m  • 

Axler,  B.  H.  Kitchen  Sanitation  and  Food  Hygiene.  New  York,  NY:  Howard 
•  W.  Sanls  &  Company,   1974. ' 

Blair,  E.  C.  Salads  &  Salad  Dressings.  Boston,  MA:    Cahners  Publishing 
Company,   Inc.,  1974. 

Finance,  C,  Buffet  Catering.  New  York,  NY:    Ahrens  Publishing  Co., 
Inc.,  1958. 

Folsom,  L.  A.  Professional  Chef  (4th  ed.),  Boston,  MA:  Institutions 
Magazine,  1974. 

Hardwick,  G.'B.,  and'  Kennedy,  R.  L. ,  Desserts  and  Beverages,  Boston,  MA: 
•    Cahners  Publishing  Co.,  Inc.,  1975?  — 

>  * 
Ireland,  R.  C. ,  The  Waitress.  Training  Resource  Manual,  Wheaton,  IL: 
Ireland  Education  Corporation,  1974. 

Kahrl,  W. ,  Introduction  to  Modern  Food  and  Beverage  Service.  Englewood 
Cliffs,  NJ: Prentice-Hall,  1976.   

Kotscheva,  L.  H. ,  Management  by  Menu.  Chicago,  IL:    National  Institute 
for  the  Food  Service  Industry,  1975. 

Lefler,  J.,  Rupp,  M. ,  and  Chrapperini,  F.,  Canapes,  hors  d'oeuvres  and 
Buffet  Dishes.  New  York,  NY:    Ahrens  Publishings  Co.,  Inc.,  1963. 

Maizel,  B. ,  Food  and  Beverage  Cost  Control,  Indianapolis,  IN:    The  ' 
Bobbs-Merrill  Co.,  Inc.,  1975. 

National  Institute  for  the  Food  Service* Industry ,  Applied  Food  Service 
Sanitation,  Chicago,  IL:    Author,  1974.  '   

Ross»  L"  Work  Simplification  in  Food  Service.  Ames,  LA:/ Iowa  State 
University  Press,  1972.  ( 

School  of  Hotel  Administration,  The  Essentials  of  Good  Table  Service. 
Ithica,  NY:    Cornell  University  Press,  1971.  " 

* 

Thorner,  M.  E. ,  Quality  Control  in  Food  Service,  Westport,  CT:    The  AVI 
Publishing  Co.,  1976.  " 

Visich,  H.  E.,  and  Van  Kleeh,  P.,  Menu  Planning:    A  Blueprint  for  Better 
Profits,  Atlanta,  GA:    McGraw-Hill,  Inc.,  1974.   

Weiss,  E.,  and  Weiss,  H.,  Catering  Handbook.  Rochelle  Park,  NJ:  Hayden 
Rook  Company,  Inc.,  1971. 

Wilkinson,  J.,  The, Professional  Chef's  Catering  Recipes.  1522  "K" 

Street',  N.W.,  Suite  736,  Washington,  DC,  20015:    Council  on  Hotel, 
Restaurant^ and  Institutional  Education,  1971. 
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SOURCES  OF  SAMPLE  TESTS 


Th£  following  publications  are  recQmmended  as  good  sources  of  ready  made 
tests  that  may  be  selected  to  measure  attainment  of  the  objectives  of 
the  Food  Service  program. 


Ray,  Mary  Frey,  and  Lewis,  Evelyn  Jones,  Exploring  Professional  Cooking: 
Teacher's  Guide,  revised,  Peoria,  IL:    Bennett  Publishing  Company, 
1976.     (Bennett  Publishing  Company,  Peoria,  IL:    61615,  1982  cost  $ 
n/c.) 

Haines,  Robert  G.,  Student  Guide  for  Food  Preparation  for  Hotels, 
Restaurants,  and  Cafeterias,  Alsip,  IL:    American  Technical 
.  Publishers,  Inc.,  1973.     (American  Technical  Publisher,  Inc., 
Alsip,  IL,  60658,  1982  cost  $3.50.) 

Grimes,  L.  A.,  Jr.,  Chef  -  Coordinator's  Gulde^  AusiJji^JXx  The 

University  of  Texas  at  Austin  (Instructional  Materials  Center  - 
Continuing  Education),  1979.     (Center  for  Occupational  Curriculum 
-  Development,  3?.  0.  Box  J218,  The  University  of  Texas  at  Austin, 
Austin,  TX,  78712,  1982  cost  $7.95.)  * 
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Appendix  A 


' MODIFYING  THE  GUIDE 
FOR 

SPECIAL  NEEDS  STUDENTS 


1116  Articulated,  Performance-based  Instruction  Guide  for  Food  Service 
contains  a  sufficient  variety  and  cluster  of  tasks  from  which  to  design 
a  secondary  training  program  to  provide  employable  skills  to  special 
j  needs  students. 

.For  the  special  needg  student,  such  as  the  mentally  handicapped,  units 
from  the  food  service  curriculum  guide  may  be  selected  and  emphasized  to 
form  the  core  of  a  modified  training  program.    If  possible,  avoid  any 
lowering  of  the  minimum  standards  (competency  level)  recommended  by  the 
food  service  industry  as  important  to  success  in  entry  level  employment. 

A  modified  secondary  level  curriculum  based  on  the  Articulated. 
Performance-based  Instruction  Guide  for  Food  Service  mav  be  desitmpd  to 
prepare  the  student  for  the  following  career  options: 

1.      Initial  employment  in  food  service  work  in  such  jobs  as: 

^    '  porter 

-  dishwasher 

-  bus  boy/girl 

-  waiter/wai tress 

-  counter  help 

Lv« — -  .  ,        "  short  order"  cook  trainee 

-  apprentice  cook 

2*      Continuation  of '  food  service  trailing  at  Greenville  Technical 
^  College  in  the  evening  continuing  education,  certification,  or 
,  "  Associate  Degree  programs. 

Recommendation:    A  student  who  has  developed  competency  in  at  least  one 
task  caster  (such  as  waiter /waitress  or  dishwasher)  at  the  proficiency 
level  (see  standards)  recommended  by  the  food  service  industry  probably 
will  be  better  qualified  for  entry  level  employment  than  a  student* who 
only  has  been  introduced  to  several  task  clusters  or  the  entire 
secondary  food  service  program  and  who  has  attained  no  competency  level. 

On  the  following  page  is, a  brief  outline  of  some  suggested  fbod  service 
units  which  may  be  used  as  a  core  curriculum  to  prepare  special  needs 
students  for  successful  entry  level  employment.    (See  next  page.) 


ERIC 


448 


n 


V 


c-  SOME  SUGGESTED  UNITS  FOR  SPECIAL  NEED^  STUDENTS 

NOTE:    Training  tasks  should  be  chosen  based  on  an  assessment  of  the  student's  needs* 


INTRODUCTION 
Orientation  to  food  service 

Personal  characteristics  for  success  in  food  service 
Safety  in  food  service 
Sanitation  and  personal  hygiene 


CLEAN  UP/SANITATION 
Sanitation 

Clean  and  maintain  food  prepara- 
tion/service equipment 
Maintain  clean  and  sanitary  food 
preparation/service/storage  area 
Wash  dishes/pots/pams/utensils 
Use/care  of  food  service 
equipment 

Use/care  of  food  service 
utensils  ' 
Career  opportunities  in  food 
service: 

7  Perfo&m  bus  service  duties 

-  Perform  various  job  in  food 
A  service 

Ordering,  receiving,  inventorying 

-  Inspect  incoming  food  and' 
beverages  for  quality  and 

^freshness 

-  Store  equipment  and  supplies 
as  needed  in  assigned  areas 


PREPARATION  « 
Principles  of  food  preparation 
(methods  of  cooking) 
Food  preparation  and  service 
terminology 

Standardized  recipes:  weighing, 

measuring#  conversion 

Use  of  food  service  equipment  ' 

Use  and  care  of  food  service 

utensils 

Food  preparationi    Short  order, 
fast  foods 

-  Beverages      -  Sandwich  fillings 
.   -  Salads  -  Sandwiches 

-  Garnishes     -  Deep  fat  frying 

-  Adding  finishing  touches 
Career  opportunities  in  food  service 
Food  preparation  -  pre-paration 
Food  preparation  -  Breakfast  foods 
Food  preparations     (NOTE:    tasks  to 
be  determined  by.  student's  needs) 
Ordering,  receivings  inventorying 

-  Inspecting  incoming  foods  and 
beverages 

-  Storing  equipment  and  supplies 


service; 

Food  preparation  and  service 

terminology 

Food  preparations 

-  Adding  finishing  touches  to  pre- 
pare^ foods 

Career  opportunities  in  food  servicer 

-  Waitress/waiter 

-  Counter  helper 
«?  Bus  service 

Preparation  for  and  serving  foods: 

-  Table  service 

-  Fill  condiments 

-  Fill  beverage/ice  containers 

-  Portion  and  display  foods 

-  Prepare  serving  line  # 

-  Hand  serve  foods 

-  Present  check  to  customer 
Food  preparation;    Tasks  based  on 
student's  need 
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SEEKING  EMPLOYMENT 


Preparing  for  work: 


Labor  laws  and  regulations 
Payroll  deductions 
Job  opportunities 
Applications 
Interviewing 
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Appendix  B 

INSTRUCTOR'S  RESOURCE' 

TO  SOME'  ♦ 
VOCATIONAL  TRAINING  PACKAGES 
FOR  THE  EDUCABLE  MENTALLY  HANDICAPPED  • 

The  following  instructional  materials  are*  available  for  purchase  from: 

•  # 

Instructional  Media  Center 
Box  1057' 

Dickinson,  ND    58601  *  * 

INDIVIDUAL  CAREER  AREAS:    (See  below  for  individual  titles) 

-  Bus  Boy /Bus  Girl  (2  booklets)        m  <  $  .4.80 

-  Dishwashing  (2  booklets)                                                     s  ,$  4*80 

-  Kitchen  Workers  (14  booklets)  $  32*00 

-  Teachers  Guide                                                         *  $  5*00 

INDIVIDUALITIES  FROM  ABOVE  AREAS: 
Janitorial 

-  Cleaning  a  tile  floor  **  9  $  3.00 
Bus  Boy /Bus-  Girl 

-  Jobs  to  be  done  before  opening  4  .                 ~*                      $  3.0Q 

-  Good  grooming,  bussing,  and  safety  ,                    -  $  3#qo 
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Dishwashing 

-  Putting  soap  in  and  preparing  dishwasher  to  * 

wash  dishes  •  $  3.00 

-  Washing  dishes,  glasses,  and  closing  the 

dishwasher,  after  cleaning  and 'drying  #    $  3#00 

Kitchen  Worker  * 

-  Three  bean  salad  £  3#0O 

-  Tossed  salad  "  4  3*qq 

-  Jello  salad  *  *  »  *  $  2!  30 

-  Macaroni  salad  '  ^  $  3.00 

-  Washing  pots  (and  pans  $  3.00* 

-  Operate  and  clean  a  mixer  $  3*qq 

-  Conventional  and  convectional  ovens  .  k  $  3.00 

-  Deep  fat  fryer  $  ^[qq 
-—Operate  and  clean  a  range           ,                           -  $  2.50 

-  Can  opener, ^portion 'scale,  and  blender  %  $  3.00  ^ 

-  Microwave  ovens",  coffee  machines  $  3!oO 

-  Use  and  cleaning  of  broiler  and  grill  ^  $  3*00 

-  Steam  jacketed  kettle  $  2*^0 

-  Slicer  $  3##00 


The  fbllowing  are  available  from:  * 

New  Jersey  Vocational-Technical  Curriculum  Laboratory 
i  Rutgers     The  State  University, 
4   *  Buildine  4103  -  Kilmer  *natimn* 


Building  4103 
New  Brunswick, 


Kilmer 1  Campus 
NJ  08903 


$  7,00 


FO-68         Food  Service 

(Designed . to  instruct  deaf  students- in  serving  1 
of  food*  ^Includes:    cleanliness,  safety,  ta^le^ 
setting  kitchen  equipment,  •portioning,,  serving 
and  removing  foods,  and  preparing* simple  desserts 
and  salads*    Employs  a  minimum  of  words  and 
instructs  primarily  *by  drawings.)  " 

*     -  * 

F0-67         TeAchers  Guide  -.Pood Service  ^ 

(Includes  masters  fQr  transparencies.)  { 

F0-88        Language  Workbook  for  Food  Service 
(Designed  to  help  the  student  develop  the 
language  of  the  trade.    Overlaps  with 
language  arts  instruction.    Stresses  * 
reading,  writing,  word  meaning,  and  usage, 
spelling,  etc.,  and  is  coordinated  with  i 
above  Food  Service  manual.    Uses  * 
illustrations.)  ~  * 

For  assistance  in  identifying  additional  resource  material  or  planning 
instructional  programs,  secondary  instructors  should  contapt  their 
administrator  and  District  resource  personnel. 


$  7.00 


$'6.00 
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G1EKNVILLE  TECHNICAL  COLLEGE 
Grsenville,  SC 

Course  Syllabus  Cover  Sheet 


Course  Number 
Course  Title 


FDS  101 


Food  Science 


X^ectiirc  hours 
per x  week  


Lsb/Sbop/Clinlc 
3»0  •  bourse  per  vsek_ 


Quarter  credit  hours  -  3*0 
Equivalent  semester  hours  


Prerequisite  None* 


_^€atslog  course  description    The  interrelationship  of  the  physical ,  bioloqi- 
-    calf  and  chemical  principles, of  food,  food  preparation,  food  equipment! 
.  and  food  manufacturing  processes »  .  


Purpose  of  the  course    To  give  the  student  a.n  introductory  knowledge  into 
the  food  service  area  of  management  including  learning  staffing 

procedures ,  quality  and  quantity  controls the  basics  of  food  

f 

composition,  food  preparation,  and  food  manufacturing  processes*  

 *  "  ; — ~  : — . 

Required  text  (a)  or  other  ■aterials     SUPERVISION  AND  MANAGEMENT  OF  QUANTITY - 

FOOD  PREPARATION  by  William  J.  Morgan,  Jr.  ,  McCuthan  Publishing 
Corporation,  Chapters  2,  3,  &  4-.  .  . 


Approved  by 


Date 


uuuasc  ixxjufi.:-      roodt  science 
COURSE  NUMBER:     PDS  101 
CREDIT  HOURS:  .3.6 

•    TERMINAL  OBJECTIVES  . 

Students  who  successfully  complete  the  above  course  have  demon- 
strated the  skills  required  to  accomplish  the  following  objectives 
witn  a  minimum  average  competency  of  60  percent: 

1.  Without *the  aid  of  reference,  the  student  will  be  able  to 
state  in  writing  how  to  planr  coordinate  and  staff  food 
service  organizations  within  one  (1)  hour. 

2.  Without  the  aid  of  reference,  the  student  will  be  able  to 
state"  in  writing  quantity  and  quality  controls 'and  show 
the  mathematical  formula  for  finding  the  cost  of  food, 
food  cost  percentage,  and  determine  selling  price  within 
ou  minutes.      f  ^* 

v  ' 

3.  Without  the  aid  of  reference,  the  student  will  write  four 
]ob  descriptions  to  use  as  a  tool  fix  good  utilization 

of  labor  training  and  supervision -within  one  (1)' hour. 

4.  Without  the  aid  of  reference  the  student  will  name  the  five  (5) 
main  factors  in  budget  construction  within  20  minutes. 

5*    Wi?OUJ  !Je  wid,  of  reference,  the  student  will  be  able  to  state 
some  of  the  background  and  history  ,of  food.    He/she  will  also 
be  able  to  state  the  different  food  families  and  food  classifi- 
cations within  one  (1)  hour. 

6.  Without  the  aid  of  reference,  the  student  will  be  able  to  name 

^vLrOUo.  fqod  9rouPs  and  how  they  are  used  by  the  bodv 

within  20 .minutes.  J 

7.  Without  the  aid  of  reference,  the  student  will  be  able  to 
describe  m  writing  in  150  words  or  less  the  digestive  system 
and  the  psychological  and  sociological  implications  of  food 

/      within  45  minutes. 

8*    Ju^f?*  the-!id  of  reference,  the  student  will  be  able  to  state 
the  three  different  preparation  techhiaues  'and  terminology  and 
the  procedural  system  for  ordering,  receiving,  and  storing  i 
food  within  one  (1)  hour.  . 

9.    Without  the  aid  of  reference,  the  student  will  be  able  to  state 
the  principles  of  food  preparation  terminology;  the  three 
methods  of -heat  transfer;  change  Fahrenheit  to  Centigrade  and 
Centigrade  to  Fahrenheit  within  one  (1)  hour. 

0.    Without  the  aid  of  reference,  the  student  will  be  able  to  state 
*  ,f    the; principles  of  microwave  cookery,  generation  of 'gases,  use 
^-chemicals,  microorganisms,  and  dry.  and  moist  heat  methods  of 
cookery  within  one  (1)  hour.  . 


v  PLAN  Cr  INSTRUCTION 


Course  Number:    FDS  101* 
bourse  Title':      Food  Science 


REFERENCES 
TEXT  CHAPTER 

Chapter  1 
Pages  17-30 


Chapter  1 


Chapter  2 
Pages  30-39 


.Chapter  2 


Chapter  3 
Pages  43r50 


Chapter  3 
Pages  ,  5 0-5 4 


Chapter  3 
Pages  54-59 

Chapter 
Page  59-68 


Chapter  4 
Page  68-71 


MAJOR  TOPICS 

Organizational  Structure 
of  Food  Service  Units 


TEST 

Outliiiing  Job  Descriptions 
and  Specific  Duties  ~~ 


Food  Cost  Percentage/ 
Selling  Price  and  Food 
Costs 


Factors  in  Budget  Construe- 
tion 


WEEKS  OF 
INSTRUCTION 


MID- 


TE^f 


History  of  Pood,  Pood  Families', 
Food  Classifications 


The  Basic  Four  Food  Groups 


The  Digestive  Process 


Preparation  Techniques  and 
Terminology,  System  of 
Ordering,  Receiving,' 
Storing  Poods 

Terminology,  Methods  of  Heat  • 
Transfer,  Fahrenheit  &  Centigrade 


1 
2 


cont'd. next  page) 


MODE  OF 
INSTRUCTION 

Lecture 

Illustration 

Discussion 

TEST 

Lecture 
Demons  tration 
Application 

Lecture 
Demonstration 
Practical 
Application 

Lecture 
Illustration 
Practical 
Application 

MID-TERM 

Lecture 

Illustration 

Discussion 

Lecture 
Discussion 
Practical 
Application 

Lecture 

Discussion 

Application 

Lecture 

Discussion 

Application 


Lecture 

Discussion 

Application 


MAJOR  TOPICS 

Generation  of  Gases,  Uses 
of  Chemicals,  Dry  &  Moist 
Heat  Methods  of  Cooking 

Review  for  Pinal  Exam 

FINAL  EXAM 


WEEKS  OF 
INSTRUCTION 

1%. 


10 
11 


MODE  OF  - 
INSTRUCTION 

Lecture 

Discussion 

Application 

Review 

FINAL  'EXAM 
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GREENVILLE  TECHNICAL  COLLEGE 
Greenville,  SC 

Course  Syllabus  Cover  Sheet 


Course  Number 
Course  Title 


Lecture  hours 
per  week,  3.0 


Prerequisite 


HMR'  213 


Fpod  Preparation  I 


Lab/Shop/Clinic 
hours    per  Vfcek 


3.0 


Quarter  credit  hours  4.0 


Equivalent  semester  hours 


None 


Catalog  course  description      To  instruct  the^student  In  the  basic  principles  of 
quantity  food  preparation  with  emphasis  on  sanitation,  safety  and  maintenance 
of  all  kitchen  equipment.    A  strong  emphasis  is  also  placed  on  participation 
by  the  students  undera. actual  kitchen  conditions. 


Purpose  of  the  course  For  the  student  to  lean,  the  basics  of  food  prejaaOa 


sanitation,  cleanliness  of  assigned  work  space. 


\  ■ 


Required  text(s)  or  other  materials        FOOD  PREPARATION  FOR  "HOTELS.,, 
RESTAURANTS,  AND  CAFETERIAS  by' Robert  g!  Haines  .  ... 


Approved  by 


er|c 


\ 


Date  August  20,1 982 


.457, 


COURSE  TITLE:      Food  Preparation  I 
COURSE  NUMBER:     HMR  213 
CREDIT  HOURS:  4.0 

TERMINAL  OBJECTIVES 

Students  who  successfully  'complete  the  above  course  have 

-2j6  Sk— S  rec*uired  to  accomplish  the  following 
ODjectives  witb  a  minimum  average  competency  of  60  percent. 

U    Without  the  aid  of  reference,  the  student  will  be 

able _  to  assemble,  use,  and  disassemble  the  dishwashing 
machine  within  15  minutes, 

2.  Without  the  aid  of  reference,  the  student  will  be 
able  to  set  up  and  operate  the  vot  and  pan  washing 
area  in  the  proper  sequence  of  washing,  rinsing, 
and  sanitizing  within  15  minutes. 

3.  Without  the  aid  of  reference,  the  student  will 
mathematically  compute  and  increase  or  decrease 
recipes  in  an  appropriate  amount  of  timev. 

* 

4.  The  student  will  be  able  to  list  the  types  of  meat 
j      cookery  and  three  methods  each  of  cooking  in  the 

two  types  within  5  minutes. 

\ 

5.  pie  student  will  list  the  six  basic  ingredients  in 
bread  baking  (yeast  -  raised)  and  the  function  of 
each  ingredient  within  5  minutes.  7 

6.  The  student  will  cut  up  chicken  using  the  two  dif- 
ferent methods  -  hotel  style  and  home  or  country 
style  within  5  minutes. 

7.  The  student  will  learn  the  curving  of  roast  beef 
and  other  meats  to  give  greatest  servings  and 
mast  tended  meat  possible  within  20  minutes. 

The  student  will  use  the  five  basic  types  of  knives 
properly  and  learn  how  to  sharpen  them,  correctly 
and  sa,fely  within  2<*  minutes,  s 

The  student  will  learn  to  properly  clean  and  prepare 
produce  and  vegetables  for  salads. 

10.     The  student^ will  observe  and   do  basic  preparation 
of  soups,  sauces,  gravies,  meats,  potatoes  and 
_   potato  substitutes,   spaghetti  and  cereal  cookery, 
po-u-ltry,   fish,"  seafood,  rolls  and  bread,  pies, 
cake, '  icings ,  desserts,  vegetables  within  an 
appropriate  amount  of  time. 
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GREENVILLE  TECHNICAL  COLLEGE 
Greenville,  SC 

Coarse  Syllabus  Cover  Sheet 
EDS  105 


Course  Number  

*    *  « 

Course  Title        Introduction  to  Food  Service  Equipment 


3' 


Lab/Shop/Clinic 
hours    per  week 


Quarter  ^credit  hours 


3.0 


Equivalent  semester  hours 


Prerequisite 


Catalog  course  description         A  technical  study  of  the  operation,  repair,  cleanliness 
and  the  principle  pses  of  food  service  equipment.  • 


c   ■ 

Purpose  of  the  course  To  teach  the  student  the  proper  use  of  and  cleanliness 
 and  sanitation  of  cdnyaercial  type  food  service  equipment.  - 


Required  text(s)  or  other  materials  THE  COMPLETE  BOOK  OF  COOKING  EQUIPMENT  by 
 Jule  Wilkinson  *  j  


Approved  by  I  ^   pL^Ld  Date     August  20,  1982 


Academic  Dean 
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COURSE  TITLE:       Introduction" to  Tood  Service  Equipment 
COURSE  NUMBER:     FDS  105 
CREDIT  HOURS:  3.0 

TERMINAL  OBJECTIVES 

Students  who  successfully  complete  the  above  course  have 
demonstrated  the  skills  required  to  accomplish  the  following 
objectives  with  a  minimum  competency  of  60  percent. 

1.  Being  shown  the  slides  of  food  service  equipment, 
the  student  will  be  able  to  identify  on  sight  food 
service  equiraient  pertaining  to  storage,  preparation 
cooking,   serwng  and  clean  up. 

2.  Given  the  appropriate  equipment  and  materials,  the 
student  will  be  able  to  use,  operate  and  clean  the 
dishwashing  machine  and  pots  and  pans  washing  area 
within  30  minutes. 

3 . ,  Given  the  appropriate  equipment  and  materials ,  the 
student  will  be  able  to  operate  and  clean  ranaes 
in  the  lab.     The  student  will  be  able  to  identify 
by  sight  various  pieces  of  cutlery  and  the  purpose 
or  use  of  each. 

4.  Without  the  aid  of  reference,  the  student  will  be 
able  to  list  the  operation,  care  and  cleaning  pro- 
cedures of  revolving,  convection,  deck,  and  micro- 
wave ovens  within  30  minutes. 

5.  Without  tK  aid  of  reference,  the  student  will  be 
able  to  ijgst  operation,  care  and  cleaning  procedures 
of  such  steam  equipment  as  steam  cabinet,  high-speed 
steamer,   steam  jacketed  kettle  and  trunnion  kettle 
within  30  minutes. 

6-    Without  the  aid  or  reference,  the  student  will  be< 
able  to  list  the  operation,  care  and  cleaning  of 
griddles,  grills,  broilers,   fryers  within'  3  0  minutes. 

»  ¥ 

7^  Each  student,  with  the  aid  of  notes  or  reference, 
will  be  able  to  give  a  written  and  oral  report  on 
a  piece  of  equipment  assigned  them  within  10  minutes. 

8.     Each  student  will,   in  a  lab  situation,  use  and  pr4- 
pare  a  food  item  and  then  clean  that  particular 
piece  of  equipment  in  an  appropriate  amount  of  time. 

9-    Without  the  aid  of  reference,  the  student  will  list, 
care,  cleaning  and  use  of  storage  equipment,  refric- 
erators,  scales  for  systematic  control  and  frozen 
food  units  within  30  minutes. 
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Slxcer,  Bun  Warmer,  Coffee 
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Machine,  Milk  Shake  Machine, 
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THE  SCHOOL  DISTRICT 
OF  GREENVILLE  COUNTY 


GREENVILLE  TECHNICAL  COLLEGE 


TO:  All  Administrators,  Staffs  and  Faculties,  The  School  District  of 

Greenville  County  and  Greenville  Technical  College 

SUBJECT:    Application  and  Implementation  of  the  Policies  and  Procedures  for 
z  the  Articulation  of  Similar  '^cationaiy  Training  Programs  of 
Instruction 


Since  1976,  The  School  District  of  Greenville  County  and  Greenville 
Technical  College  have  been  working  toward  making  the  articulation  of 
vocational  education  programs  a  viable  and  valid  reality.    Through  joint 
efforts  in  the  Occupational  Education  Articulation  Program,  The  School 
District  of  Greenville  County  and  Greenville  Technical  College  ^fully 
support  the  concept  of  articulation  and  agree  upon  the  purposes  of  the 
articulation  program* 

This  Policies  and  Procedures  Guide  has  been  developed  as  a  joint  effort 
of  The  School  District  of  Greenville  County  and  Greenville  Technical 
College  with  the  assistance  of  individuals  representing  the  institutional 
administrative  units,  involved  faculty,  and  the  local  business  and 
industrial  community*    The  Policies  and  Procedures  Guide  is  designed  to 
assist  the  articulation  of  very  similar  programs  of  vocational  training 
between  the  secondary  and  post-secondary ,  public,  vocational  training 
institutions  in  Greenville  County. 

Appreciation  is  expressed  to  participants  at  both  institutions  for  the 
joint  effort  of  this  endeavor. 


A  /Ml 


J.  y.  Hall 
Superintendent 
The  School  District  of 
Greenville  County 


Thomas  E.  Barton 
President 

Greenville  Technical  Colli 
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Appendix  E 


TASK  FORCE  COMMITTEE 
AGREEMENT  £0  ARTICULATE 
VOCATIONAL  EDUCATION 


*  Articulation  provides  a  system  whereby  secondary  and  post-secondary 
instructors  can  cooperate  effectively  in  providing  a  continuous 
occupational  development  program  where  the  level  and  type  of.  voca- 
tional training  that  leads  to  entry-level  employment  skills  will  be 
clear  to  instructors,  other  educators,  students,  and  potential 
employers. 


The  concept  of  articulation  and  the  articulation  program  are  supported 
fully  be  The  School  District  of  Greenville  County  and  Greenville 
Technical  College  which  have  'agreed  upon  a  statement  of  purpose  for 
the  articulation  of  similar  vocational  education  programs  in  Greenvilie 
County.  ^  "  \ 

The  articulation  program  in  Greenville  County  is  a  joint  effort  of  The 
School  District  of  Greenville  County  and  Greenville  Technical  College 
to  develop  a  continuous  program  of  vocational  training  so  that  students 
mayv  continue  their  career  preparation  without  loss  oi£  time  or  waste  of 
effort  in  repeating  tasks  which  have  been  learAed  previously  and 
demonstrated.     Articulation  program  activities  are  designed  to  help  re- 
move unnecessary  gaps  or  overlap  in  student  learning  which  may  occur 
when  a  student  completes  a  secondary  vocational  program  and  continues 
career  development' at  the  post-secondary  level  in  a  similar  occupational 
field. 

To  irap^Bment  articulation,  instructor  representatives  from  the  partici- 
pating institutions  have  met  as*  a  task  force  committee  to  develop  this 
articulated,  performance-base^  instruction  guide  which  describes  the 
secondary  vocational  progranrand  which  provides  the  parameters  for 
vertical  articulation. 

Vertical  articulation  shall  include  recognition  of  the  occupational 
competencies  demonstrated  by  secondary  graduates  of- articulated 
vocational  programs. 

It  is  agreed  that. * . 

The  task  force  committee  instructor  representatives  from  The  School 
District  of  Greenville  County  and  Greenville ^Technical  College  mutually 
recognize  the  value  of  occupational  education  provided  by  each 
institution. 


The  task  force  committee  instructor  representatives  will  take  the  neces- 
sary actions,  approved  by  their  administrations,  to  ensure  that  this 
agreement  to  articulate  is  fulfilled  including  interpreting  the  program 
to  students. 

It  is  understood  th^t  periodic  review  of  the-ar ticulated  task  objectives 
performance  actions^  minimum  standards,  £nd  outcome-referenced  measures 
will  be  necessary  to  ensure  that  a  valid  training  program  is  serving 
the  needs  of  the  community  and  the  students. 


p 

Each  task  force  committee  participant  hereby  agrees  to  notify  the 
f    others  of  any  changes  which. modify  the  articulated,  performance-based 
v     vocational  program  described  in  this  guide  so  that  each  articulation 
guide,  and  where  appropriate  the  articulation  program,  may  be  revised 
mutually  so  that  articulated  occupational  training  in  Greenville 
•  County  will  conform  to  the  minimum  standards  outlined  in  this  guide. 

This  agreement  to  articulate  establishes  the  necessary  framework  for 
lateral  as  well  as  vertical  articulation^ 

AGREED  UPON.  BY  THE  TASK  FORCE  COMMITTEE  PARTICIPANTS  ON  THIS  DAY , 

  N 


date 


^ 

Name   .  Institution/School, 


C 
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PHILOSOPHY  OF  ARTICULATED ,  PERFORMANCE-BASED  INSTRUCTION  GUIDE  DESIGN 

The  design  of  the  articulated,  performance-based  instruction  guides  and 
the  articulation  program  is  -based  on  a  philosophy  that  the  vocational 
education  curriculum" should  be  for  career  training  with  few  fringe  or 
non-related  subjects.    The  student  should  be  given  the  basis  to  do 
useful  skilled  work  upon  graduation  and  employment.    The  vocational 
program  .graduate  should  have  a  -background  which  will  allow  him/her  to 
learn  and  advance  as  rapidly  as  possible  on  the  job,  but  it  should  not 
include  subject  matter  which  will  not  bS applicable  to  hisVher  work  for 
years.    When  subject  matter  is  introduced  tfhat  will  not  be  applicable  to 
the  graduate  s  work  for  years,  it  may  put  the  graduate  out  of 
perspective.    The  result  might  be  that  the  graduate  may  try  to  force 
applications  .which  do  not  exist,  simply  because  the  information  is  in 
his/her  repertoire.    Thus,  the  purpose  of  vocational  training  by  the 
articulated,  performance-based  instruction  guides  is  to  prepare 
graduates  fox  successful  entry  into  a  skilled  trade.  ■>* 

To  ensure  that  the  design  of  the  articulated,  performance-based 
instruction  guides^  is  conforming  to  the  philosophies  of  both  the 
secondary  and  post-secondary  institutional  participants,  a  periodic  " 
review  of  the  guide  design  and  philosophy  is  recommended. 
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PURPOSES  OF  THE  ARTICULATED*  INSTRUCTION  GUIDE  ~ 

The  articulated  instruction  objectives  guide  are  is  expected  to  serve 
the  following,  purposes:  > 

1.  The  guide  serves  as  the  primary  vehicle  for  the  articulation  of 
subject  matter  in  similar  vocational  training  programs  between  the  , 
vocational  education  centers,  high  schools,  and  Greenville  Technical 
College  through  use  by  instructors  at  both  levels  as  a  reference  in 
preparing  instruction. 

2.  The  guide  provides  a  listing  of  the  minimum <tasks  that  a  student  or 
worker kis* expected  to  perform  in  the  conduct  of  a  specific  level 
job  in  the  area  of  vocational  training  or  ,vork  of  concern* 

3.  The  guides  identify  the  primary  detailed  instruction  objectives, 
performance  objectives  which  are  based  .upon  the  task  listings*  The 
tasks  are  listed  in  die  sequence  of  complexity,  with  the  least 
complex  task. being  listed  first,  except,  where  a  task  must  be  performed 

'  as  'a  prerequisite  to  performance  of  another  task. 


4.  The  guides^identify  the  tasks  performed  (actions,  steps^  sets  of 
skills)  and  related  technical  information  which  ttaist  be  taught  and 
learned  to  accomplish  each  major  instruction  objective.  ,  The  tasks 
performed  represent  the  minimum  skills  aqad^related  information  ^ 
required  for  adequate  occupational  proficiOTQ^  in  the  performance 
objectives. 

5.  The  guides  designate  the  instructional  contact  hours  necessary  to 
provide  the  required  instruction,  as  required  by  appropriate  edu- 
cational agencies  or  offices  and  as  estimated  by  the  instructor- 
participants  on  the  Vocational  Articulation  Project  Task  Forces,^ 
and  based  on  the  time  required  to.  teach  the  avterage  learner  to 
perform  th£\task.    The^  time  estimated  is  based  on  having  the  essential 
equipment,  facilities  and  instructional  aids  required  to  provide 

the  instruction,  whenever  the  class  size  -is  limited  to  an  acceptable 
number.  -  ,  t 

6;    The  guides  identify  the  performance  standards  to  be  met  for  occupa- 
tional proficiency  in  the  task*    Performance  standards  used  are 
those  considered  to  be  minimum  business  or  industry  standards.  The 
($■  'ability  to  meet  the  listed  standards  of  performance  will  be  considered 

as  qualification  for  advanced  instruction  in  the  vocational  program. 

V  7.    The.  guides  provide  direction  in  the  conduct  of  sequential  vocational 

*  competency  instruction  by  modules  or  job  tasks,  resulting  in  qualifi- 

cation by  the  learner  »to  perform  Limited  skill  specialist  jobs  of 

§iyc  .     .    s  46.  - 


progressively  higher  skills  until  the  program  objective  is  reached 
(i.e.,  file  clerk  to  executive  secretary,  etc.).    As  the  student 
becomes  proficient  'in  the  performance  of  tasks  in  successively  more 
complex  modules,  more  marketable  competencies  are  gained  and  may  be 
identified  as  the  lower  job  qualifications  of  a  specialist. 

Through  this  procedure,  even  the  slower  student  is  orovided  an 
opportunity  to  eventually  gain  sufficient  skills  to /perform 
adequately  as  a  specialist  at  some  level  in  the  vocational  field, 
even  if  the  student  is  unable  to  complete  the  total  program  of 
training. 

I 

The  standardized  sequence  of  activities,  of  the  vocational 
instruction  modules  will  facilitate  larval  articulation  between 
vocational  education  centers  in  the  School  District  and  will 
simplify  vertical  articulation  when  training  is  continued  at 
Greenville  Technical  College  articulatiag\ to  employers. 

The  guides  provide  a  descriptive  listing  of  equipment  required  to 
conduct  the  program  of  vocational  training.    The  equipment  listed 
is  cpnsidered  to  be  the  type  and  quantity  essential  for  the  conduct 
off  instruction  to  prepare  students  for  ^entry-level  employment  in  ' 
the  vocational  field.    It  may  he  necessary  to  delay  teaching  some 
tasks  involving  special  equipment,  if  -  that  equipment  is  not  avail- 
able at  all  instructional  sites,  or  to  move  students  and  equipment 
together'  as  necessary  to  teach  skills. 

The  guide  provides  information  about  requirements  or  limitations 
that  typically  are  involved  in  the  performance  of  the  task, 
environmental  conditions  and  physical*  demands ,  and  able  to  perform 
the  task*  « 

The  guides  provide  a  list  of  standardized  performance  test  items/ 
and  outcome-referenced  measures  jto  be  used  in  the  determination  ot, 
vocational  proficiency.    As  long  a^  the  specifics  are  not.  provided, 
the  test  items  listed  cannot  *be  compromised  easily  and  cduld  serve 
as  study  guides.  * 

The  tasks  listed  in  the  guide  are  the  minimum  requirements  for  job 
qualification  under  average  circumstances  in  a  regional  market.  It 
is  understood  that  there 'may  be  unlisted  tasks  that 'some  employers 
may  require  the  worker  to  do  in  the  occupation,  when  in  their 
employment.  ,  In  addition,  there  may  be  unlisted  tasks,',  such  as 
mental  process  tasks,  that  are  not  stated  but  that  may  occur  and 
that  should  be  considered  in  instructional  planning  'or  testing. 

Instructors  may  teach  skills  and  related  technical  information 
other  than  what  is  shown  in  the  guides Provision  of  additional 
information  should  be  limited  to  the  students  who  have  completed 
the  requirements  for  the  tasks  emphasized  in  the  instructional 
guides. '  The^change  of  tasks  in  the  guides  should  be'  based  on  task 
force  committer  agreement  to  ensure  lateral  and  vertical 
articulation  ' 

v  16. 


12.  It  is  expected  that  there  will  be  updating  and  correction  of  items  ' 
'in  the  articulated  instruction  guidja.    Participants  are  to 'be  sure 

f~  that  the  contents  are  valid  and  consistent  with  business  and  industry 

requirements  •    Recommendations  should  be  submitted  to  the  Vocational 

a  Articulation  Program  office  which  will  assemble  and  present  them  to 

the  appropriate  committee  for  review  and  possible  adoption.  — ^ 

13.  Typically,  the  teacher/instructor  should  not  plan  to  conduct  instruction 
in  a  given  articulated  module  unless  the  capability  exists  to 

conduct  all  of  the  instruction  to  meet  the  instructional  objectives, 
with  the  result  that  the  successful  student  is  qualified  to  perform 
the  tasks  identified  within  the  module. 

* 

14.  An  underlying  philosophy  in-* vocational  training  is  that  it  is 
better  -to  prepare  the  student  to  be  full&  qualified  to  perform  all 
of  the  tasks  in  a  limited  group  of  modules  in  a,  Vocational  field  . 
and  bet  qualified  at  a  lovqr  job  level  rather  than  %o  be  only  familiar 
with  a  large  number  of  task  descriptions  or  duties  and  qualified  to 
perform  none  of  them  fully.    For  higher  levels  of  job  qualification 
beyond  the  secondary  level,  the  student  or  worked  is  encouraged  to 
enroll. at  Greenville  Technical  College. 

15.  Generally, _ vocational  programs  will  include  certain  basic  modules 
or  courses* of  instruction  without  which  the  student  would  not  be 
considered  vocationally  qualified  at  any  level.    Basic  modules 
typically  will  be' identified  and  taught  early  in  the  program  sequence. 


c 


16.    The  instruction  guides  provides  information  essential  to  help  the 
{vocational  student  who  completes  training  at  the  secondary  level 
and  continues  career  development  training  at  the  post-secondary 
level  in  a  similar  program  receive  appropriate  credit  for  the 
articulated  vocational  training  that  has  been  mastered  at  the 
secondary  level. 
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Appenaix  H 


DEFINITIONS  OF  TE2MS 


The  following  definitions  of  terms  are  applicable  to  .the  articulated, 
perf ormanceMiased  instruction  guides  developed  as  products  of  the 
Occupational  Education  Articulation  Program. 


Behavior: 

v 

Concent: 


The  actions  of  a  person  (specifically,  job  or  job  training 
actions)*    behavioral  actions  include  both  overt,  those  r 
that  can  ^Jbe  Observed,  and  covert,  those  not  observable 
outwardly*    Performance  may  be  interchanged  with  ,  behavior 
in' the  project.     (See  also  Performance  Actions). 

A  group  of  ideas  that  may  bja  classed  together  or  that  are 
similar.  v 


Criteria: 


A,  standard  by  wtiich  performance  may  be  measured,  usually 
considered  the  minimum  standard. 


Domain : 
Duty: 

Evaluation: 
'  Item: 


Job; 


A  cluster  of  delated  jobs. 

One  of  the  distinct  majo?  activities  involved  in  the  work 
performed  and  comprising'  related  tasks. 

When  comparison  is  made  between  a  measurement  and  a  standard 
and  judgment  is  passed  on  the  comparison. 

A  single  Stimulus  or  stimulus  pattern  that  calls  for  a  1 
single  response  or  set  of  responses.    It  is  one  sample  of 
behavior  or  performance.    The  response  may  be  simple  or  , 
complex. 

The  duties  or  tasks  actually  performed  by  a  specified  ' 
individual. 


Knowledge : 


Measurement: 


Module: 


In  this  project,  knowledge  refers  to  acquired  covert 
behavior  which  facilitates  skills  and  performance',-  such 
as  the  theoretical  information  of  what  should  be  done 
under  given  circumstances,  and  , in  what  order  of  sequence 
performance  should  occur  to  accomplis^-^e  objective. 

The  process  of  determining  the  extent  pome  characteristic 
is*  associated  with  the  student. 

^Modules  in'  the  pilot  Drafting  and  Business  and  Office 
Education  curriculum  modifications  in  the  Occuptional 
Education  Articulation  Program  have  been  designed  to 


r 


coincide,  secondary  level  training  *vith  post^ecotfdary  * 
level  similar  areas  of  training/ 

Another t  method  of  developing  'modules  .might  be  for  modules 
to  represent  an  identifiable,  complicated  task  or  job 
area  involving  *  a  number  of  sufr^asks' 'such  as»  "Electrical 
Systems"  in  Automotive  Mechanics*-  &  V* 

Nora- referenced  Evaluation:  t  ik  no  ra- referenced  evaluation,  measures  are 

dependent  on  a, relative  'standard  •    Measures  compare  the  - 
capabilities  of  one  student  to  those  of  other  students. 

Objective:      *  (See  Performance  Objective')  A  stated  desired  outcome  of  , 
*   training  or  the  end\restilt  of  the  job;   task,  or  perfor- 
mance* actions.  t  Objectives  referred  to  in  this .  project 
'•  ^will  be  terminal  objectives,'  generally  representing  a 
specif ic^ job  function* 

_  Occupational  Education:    in  organized  sequence  of  learning  experiences 

consisting  of  vocational  theory, ' practice,  ^nd  skills  % 
taught  to  students^ on  a  regular  or  systematic  basis** 

^Reference:  Standards  of  the ^Delegate  Assembly  (Atlanta: 
Southern  Association  of  Colleges  and  Schools,  Commission 
on,  Occupational  Education,  December,  1972)  p.  12*  • 

Out  come- referenced  -Evaluation^    Outcome— refe'rencad,  or  criteridn— 

referenced,  measurement  .provides  a  standard  of.  achieve- 
ment for  the  individual  as  compared  with  specific  behavioral 
objectives  and  therefore  provides  information  about  the  de|ree 
oi  competence  attained,  by  the  students  •  ^ 

The  outcome-referenced  measure  13  a '  performance  or  other 
measure  based  upon  a  performance  objective,  the  accomplish- 
ment of  which  measures  attainment  of  that  objective. 

Performance:      Performance  is  used  in  this  project  to  refer  to  a  job  or 

task' which  results  from  a  set  of  sequential  actions  or  steps ♦ 

Performance  Actions:    A  series  of  steps*,  generally  arranged  in  a  sequence 
-  ordinar*ily  foAoved,  Which  when  completed  may  result  in 

the  accomplishment/  of  a  .performance  objective,  (perfor- 
mance of  a  task). 

Performance  actions  may  be  referred  to  as  a  set  o'r  sets 
of  skills,  functions,  or  steps.    V-TEC  (Vocational- Technical 
Education  Consortium  of  States)  catalogs  generally  describe 
performance  actions  in  the  "performance ^guide"  of  their 
format* 

Articulated,  rjerrormance-based  Instruction  Guide:    A  aomorthensive  collection 


c 
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planning'  purposes),  perro- — — ~e  standards,  related  technical 


47 


information,  and  outcome— referenced  measures,  as  well  as  ~~ 
^  general  secondary  level  and  post-secondary  level  descriptions 

of ^iailat  courses  for  the  purposes  of  aiding  lateral  and  . 
vertical  articulation  concerning  the  subject  area. 

Performance-based  Instruction:  ,  Performance-based  (competence-based) 

v instruction  is  based  on  the  Competencies  oj:  tasks  performed 
by  on-the-job  workers,    Everything  in  a  performance-based 
*sjjf  instruction  system  is  made  public  beforehand.    There  are 

'  no  surprises  for  student,  teacher,  counselor,  or  employer. 

When  the  student  begins  a  program,  information  is  available 
to  tell  the  student  exactly  what  competencies  are  expected 
to  be  developed  as  a  result  of  the  instructional  program-, 
,   '         how  and  against  what 1  standards  or  criteria  the  student  c 
will  be  evaluated,  and  how  the  student's  competencies 
will  be  communicated-  to  the  student,  instructors,  and  to 
employers.    A  performance— based  instructional  system, 
t$ils/th£  student  -exactly  whatt'tie  student  must  learn,  ✓ 
tepefies  the  student  that  skill  or*fcnovledge,  ,and  then 
tests  on  mastery  of  that  specific  competence* 

Performance  Objective:    A  statement  ^in  precise,  measurable  terms  of  a 
particular  behavior  to  be  exhibited  by  a  learner  under 
specified  conditions.    It  possesses  each  of  the  elements 
or  characteristics  specified  below: 

Conditions  -under  which  the  performance  is  to  take  $lace. 


/ 


Behavior  Desired  or  expected  o£  the  student  (things  to  be 
done,  the  performance  desired) « 

Standards  to  determine  how  well'  the  performance  is  to  be 
done  (criteria).*  %  '  * 


Performance  Test:  A  performance  test  requires  the  Student  to  demonstrate 
%  (master)  the  desired  behavior  of  the  objective  (accomplish 

,     a  job-like  task)  under  controlled  conditions  and  according 
to  predetermined  standards.    The  controlled  conditions 
allow  the  student  to  demonstrate  the  desired  behaviors  and 
the  conditions  remain  consistent  from  student  to  student • 


Skill:  -  Primarily,  .skill  refers'to  overt,  observable  performance, 

however,*  it  is  recognized  that  there  are  covert  skills 
required  in  some  performances* 


Step:  Step  is  used  \o  refer  to  a  task  or  action,  generally  as  a, 

sequence  of  steps  involved  in  the  accomplishment  of  a 
performance  objective  or  job* 

* 

Systems  Approach?    The  systems  approach  to  Instruction  emphasizes  the 
t  specification  of  instructional  objectives,  precisely* 

controlled  learning  experiences  to  achieve  the  objectives, 
criteria  for  performance,  and^evaluative  information. 


"ask:  A  task  Is  a  set  of  skills  (set  or  sets  of  functions, 

.   actions,  or  steps)  the  student  mist  perform  to  accomplish 
the  job  (training) .    A  task  may  be  described  as  a  logi- 
cally related  set  of  actions  necessary  or  required  to 
complete  the  job  objective.    Several  tasks  could  be 
referred  to  as  a  duty.* 

Task  Analysis:  Task  analysis  is  breaking  down  a  Learning  task  (objective) 
into  component  tasks  each  of  which  must  be  mastered  as  a 
prerequisite  to  mastery  of  the'tptal  job. 

Task  List:  A  listing  of  tasks  (performance"  objectives)  performed  by 
incumbent  workers  (students  in  training)  within  a  domain 
of  interest  (course  of  study)  • 

Test:  An  event  during  which  the  student  is  asked  to  demonstrate 

some  aspect  of  knowledge  or  skill  is  a  test*.    It  <i*m  be  a 
single  test  item,  but  usually  it 'consists  of  several 
items. 
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INSTRUCTIONS  FOR  ANSWERING  -OUTCOME-REFERENCED  TEST  ITEMS 

Typically,  eleven.  (11)   different  types  of  outcome-referenced  test 
items  may  be  used  in  the  competency  test. 

1.  True-False 

■     2.  Completion   (Fill-in  Blanks) 

3.  A  Combination  of  True-False  and  Completion 

4.  Multiple-Choice 

5.  Matching 

6.  Identification 

7.  Short  Answer  •  - 

8.  Long  Answer        ^  > 

9.  Program  Product  of  Performance  Test 
10.  Simulated  Performance  Test 

11*.  Actual' Per  formance  Test 

An  example  of  each  type  of  test  item  is- included.     Carefully  study 
the-  illustration  test  item  and  the  directions  for  answering  the 
question.     These  directions  will  not  be  given- again.    J.our  test 
questions  may  vary  slightly  in  the  format,  however,  the  instruction 
should  be  applicable.     Where  necessary,   the  instructor  will  supple- 
ment these  instructions  for  answering  outcome-referenced  test  items. 

Do  not  guess.  Guessing  does  not  add  to  your  knowledge,  even  if  you 
happen  to  guess  "right.  If  you  do  not  know  the  answer  skip  the  test 
item  and  go  to  the  next  question.  Remember:  Enter  your„  answers  in 
the  blanks  provided  o*n  the  separate  answer  sheet,  if  used. 

 '  _  _  

1.  TRUE-FALSE 


Directions 


Example 


Read  the  statement. carefully.     Decide  whether 
it  is  true  or  false.     Answer  By  marking  .T  or  F 
in  the  blank  .provided  to  the  right   (or,   if^  answer 
sheet  requires, 'mark  "X"'in  the  appropriate  (T) 
or   (F)  parertthesis,  or  "circle"  T  or  F) . 


Lumber  shrinks  across  the  grain 
of  the  board. 


(T)  (F) 


COMPLETION  (Fill-in  Blanks) 
Directions : 


Example : 


Complete  the  statement  by  printing  on  the  blank 
line  the  word  or  words  which  make  a  ^tSm^lete 
.and  correct  statement.  . 


r 


Proper  edge  spacing  will  restrict 
, :  I       and  ensure  good  weld 
penetration . 


ais     r  tion 
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COMBINATION  OF  TRUE-FALSE/COMPLETION 


Directions:  »    If  the  statement  is  correct,   in  the  parenthesis 
mark   (T)  or  answer  true,  "as  required.     If  the 
t  statement  is  incorrect,  mark   (F)   in  the  paren- 

thesis agd  fill  in  the  blank  provided  with  the 
*  appropriate  word  or  term  which,  if  substituted 

for  the  underlined  word,  would  make  the 
statement  correct. 

Example:  A  pantry  chef  usually  is  the  head 

chef's  first  assistant,    -  (T)  (F) 

sous 


MULTIPLE -CHOICE 

Directions:      You  are  given  three  or  four  choices  from  which 
to  make  a  complete  and  correct  statement.  In 
•  the  blank  answer  space  provided,  write  in  the 

"letter"  indicate  the  best  choice. 

Example:  The  head  chef's  first  assistant  is 

a      ?  . 

a.  ,    junior  chef  -  b 
'  b.     sous  chef 

c.     pantry  cook 

Negative  Answer  Multiple-Choice 

>  > 
^pirectiohs:       If  the  multiple-choice  question  includes  the 

word  EXCEPT,  you  should  look  £^r  the  choice 

that  does  not  fit  the  question.     Read  the  entire 

question  carefully  before  you  choose  your 

answer.  ^  ^ 

Example:  All  of  these  could  cause  high 

starter  current  draw  EXCEPT: 

a/  work  starter  bushing  *  b 

b.  bad  starter  relay 

c.  grounded  field  coils 
/                    d.  grounded  armature 


5  •     MAtCHING : 
^  Directions 


Example : 


For  each  given  item  in  the -left  hand  column/ 
match  it  with  the  appropriate  item  from  the 
right  hand  column*    Write  the  letter^of  the 
correct  or  best  answer  in  the  appropriate 
blanks. 

Match  these  metric  tetms  on  the  left  with  their 
proper  equivalents. 


b  deca 
e       meter t  * 
a  'kilo 


.  a.  thousands 

b.  tens 

c.  units  of  length  measurement 


c 


6.  IDENTIFICATION 
Directions : 


Example : 


.Identify  each  labeled  part  of  the  illustration 
below  and  write  the  name  next  to  the  appropriate 
letter  in  tine  blank  provided. 


£•  base  metal 

b.  molten  metal 

c.  arc  . 

d.  electrode 

e.  gas  shield 


f ;  slag 


^f.     SHORT  AftSWER  A 

Directions:      Write  the  correct  answer  in  the  .blank1  provided. 


Example : 


What  type  of  electrode  is  best*  for 
vertical  ,and  overhead  welding? 


fast-freeze 


v 


/ 
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LONG  ANSWER 
Directions : 

Example : 


Using  as  few  words  as  possible,  write  the  answer 
to  the  question  in  the  blank  provided . 

What  should  be  done  if  the  electrode  welds 
fast  to  the  work? 

"Electrode  should  be  broken  loose  by  twisting 
or  bendiqq  the  holder."'  


PROGRAM  PRODUCT  OR  PERFORMANCE  TEST 

Definition:       Concrete  project  or  production  accomplishments 
during  training  are  used  to  test  knowledge  or 
skill*     Typically,  test  pressures  are  missing- 
and  the  student  may  have  had  help  in  completing 
the  task  — 


Directions : 


Example 


Instructor  will  observe  student  dufing  training 
and  by  checklist  or  ^rating  scale  will  rate 
student's  performance  or  knowledge. 

Given  an  oven  for  baking ,   food  items ,  and  neces- 
sary implements  and  equipment;  load  the  oven 
with  foods  to  be  baked.     All  items  on  a 'checklist 
used  to  rate 'perf orma^fe  must  rdfceive  an  accept- 
able rating.     The  task  jnust  be  accomplished 
within  15  minutes. 


CHECKLIST 


(Load  Oven  Racks] 


RATING 

'activity 

Acceptable 

Unacceptable 

1. 

Gathered  needed  supplies. 

2. 

Used  needed  supplies. 

3. 

Pulled  oven  rack  partially 
out  while  loading. 

A. 

4. 

Stacked  oven  shelves  8  inches 
apart  for  baking.. 

5 

Placed  food  on  rack  so  that 
heat  circulated  adequately. 

6. 

Followed  appropriate*  safety 
precautions. 

47/ 


10.     SIMULATED  PERFORMANCE 


r 


Definition 


Contrived  situation,  resembling,  ta^ks  the 
graduate  will  be  required  to  do  on  the  j  ob.  y 
This  form  of  test  is  useful  for  evaluating 
transferable  skills  such  -  a(s  reaspning ,  attitudes, 
and  psychomotor  skills  necessary  for  occupational 
success . 


11.     ACTUAL  PERFORMANCE  TEST 


.Definition : 


Example  2 


Exhibits  the  advantage  of  realism,  but  may  be 
too  late  to  help  either  the  student  or  the 
vocational  program  correct  failures. 

Given  an  automobile  with  a  leaking  pinion  seal, 
aqcess  to  proper  tools  anql . equipment ,  replacement 
parts,  and  service  manual;  replace  the  pinion 
seal  according  to. manufacturer  1 s  recommended 
procedures;     The  job  should  be  completed  wi(thin 
2  hours.     The  manufacturer's  specifications*, 
must  be  met  and  the  completed  j&b  'must  meet  the 
instructor !s  standards . 


x 
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THIS  DOOJMEKr  AND  BINDER  ARE  THE  PROPERTY  OF  frHE  SCHOOL  DISTRICT 
OF  GREENVILLE  COUNTY  OR  GREENVILLE  TECHNICAL  COLLEGE 

■    {  -     '  i 

The  production  of  this  curriculum  guide  and  binder  by  the  Occupational  Education 
Articulation  Prqgranw  was  funded  through  the  South  Carolina  Appalachian  Council 
of  Governments.    This  guide  and  binder  are  the  property  of  The  School  District 
of  Greenville  County  or  Greenville  Technical  College. 

Except  for  document  and  binder  copies  that  have  been  placed  in  libraries  or 
shared  with  educational  organizations ,  the  documents  and  binders  are  issued  oh 
an  accountability  basis  ^  *  *     *  - 

Documents  and  binders  issued  to  instructor  participants  remain  the  property  of 
the  issuing  institution.    Should  a  vocational  instructor  leave  the  employment 
of  The  School  District  of  Greenville  County  or  Greenville  Technical  College,  the 
document  and  binder  must  be  returned  to  the  principal,  vocational  center 
director,   or  department  head  so  the  instruction  guide  may  be  used  by  replacement 
persdnnel/  ° 

Corrections  V*  modifications,  and  notes  may  be  made  on  ^the  pages  of  the  documents 
for  the  purpose  of  modifying  the  field  trial  edition  or  to  improve  the  instruc- 
tional value  of  the  document.     Please  share  any  corrections,  modifications,  and  % 
recommendations  concerning  this  document  with  the  Occupational  "Education 
Articulation  Program. 

Illegible  or  blank  document  page  replacements  may  be  requested  at  no  cost  through 
the  Occupational  Education  Articulation  Program.    For^ replacement  pages,  please 
indicate:  ^  -  \ 

.   Document  Title 
Module  Number 

Task  Number  or  Page  Number 

Replacement  costs  fot  this  document  and  binder  are: 

V  Binder  -  $2.80 
2"  Binder*-  $5.00 
Document    -  .05$  per  page  (1982) 

Who  to  contact: 


Occupational -Education  Articulation  Program 
The  School  District  of  Greenville,  County 
c/o  Donaldson  Vocational-  Center 
Donaldson  Center 
Greenville,  SC  29605 
(or) 

Consultant,  Vocatignal  Education  ' 
The~-S*rfiool  District  of  Greenville  County 
(or) 

Associate  Vice  President  for  Education  k 
^Greenville  Technical  College 
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«    ^BINDER  DESIGN 

r 

(Occupational-  Education  Axticulation  Program) 
The  binder  design  is  simple  and  straightforward. 

Two  triangular  figures,  in  balance,  represent  the  two  institutions 
participating  in  articulation . 

Two  levels  of  training  are  represented  by  the  placement  of  the 
triangular  figures  and  the  identification  of  the  two- institutions . 

Horizontal  and  vertical  lines  represent  lateral  and  vertical 
articulation. 

The  diagonal  across  the  design  represents  the  progressive  movement 
in  career  development  for  successful  job  .performance. 

The  two  figures  are  not  closed  \rtien  they  facer  but  allow  for 
interaction  pind  are  linked  by  tl^  document  title:  Articulated, 
Performance-based  Instruction  Guide. 

The  binder  design  was  developed  by  Ed  Henderson  Jr.,  Coordinator, 
Occupational  Education  Articulation  Program. 
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UNIT  1.0  -  ORIENTATION  TO  FOOD  SERVICE 
OUTCOME-REEEREKCEB,  TESTS' 


TRUE-FALSE 
1  . 


3. 


41 


6. 


7. 


10. 

11. 

12. 
13. 

.14. 

15. 

16. 


The  food  service  industry  started  early  in  the  twentieth 
century. 

Eating  places  were  first' established  to  meet  the  needs  of 
workers ? 

>- 

Today's  food  service  industry  includes  many  different  types  of 
food  service  establishments. 

Food  service  is  one  of  the  nation's  fastest  growing  indust- 
ries. 


/ 


The  food  service  industry  provides  nearly  four  million  jobs 
for  both  men  and  women. 

the  food  service  industry  is  the  largest  business  in  the 
nation,  ^ 

There  are  millions  of  food  service  establishments  in  the 
United  States. 

In  the -United  States  today,  one  out  of  every  three  meals  is 
eaten  away  from  home. 

Satisfying  hunger  is  the  only  concern  of  food  service  oper- 
ations. 


  The  food  service  industry  influences  the  social  life  of  a 

community  as  well  as  its  business  activities. 

^  1 
1         Subsidizing  refers  to  partial  or  complete  payment  of  food 

costs  by  some  organization  or  government. 

 Self-service  units  require  very  few,  if  any,  service  workers. 

  Many  table  service  restaurants  use  special  decorative  themes 

or  specialize  in  ethnic  foods. 

  Ethnic  foods  are  those  which  are  typical  of  a  certain  country, 

such  as  Italy  ot  Hungary. 

  Quick  service  restaurants  usually  have  limited  menus  and 

simple  service. 

A  successful  food  service  worker  has  good  physical  stamina,  an 
interest  in  food,  and  enjoys  people. 
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Unit  1.0  -  Orientation  To  Food  Service  (Con't.) 
TRUE-FALSE  (Con't.)  ■ 


17.    Only  full-time  workers  "are  needed  in  the  food  service  indus- 
try, fr 

18.    In  order  to  start  or  operate  a  franchise  fast  food  operation, 

a  person  needs  to  have  money  for  capital  investment. 

19.    A  capable  young  person  could  have  a  part-time  job  as  a  meal 

aide  while  still  in  school. 

20.   Small  food  operations  hire  highly  specialized  workers. 

21.    Job  advancement  is  usually  faster  for  workers  with  formal 

education  than  for  those  with  on-the-job  training  only. 

v 

  Lack  of  technical  skill  is  the  primary  reason  for  young 

workers ?  job  failures. 


22 


23.    Food  service  work  provides  steady,  year-round  employment  in 

most  communities. 

24.    An  experienced,  capable^food  service  worker  might  not  be  able 

to  find  a  job  in  another  community. 

25.    Most  restaurant  and  hotel  kitchens  can  become  uncomfortably 

warm. 

26.    Working  with  the  public  is  always  enjoyable  for  those  who  like 

people. 

,27.    Any  service-type  job  requires  working  sometimes  on  weekends, 

nights,  and  holidays. 

2$.    Jobs  in  the  food  service  industry  have  rush  or  peak  periods 

when  it  is  necessary  to  work  quickly  but  keep  calm. 

29.    Workers  usually  receive  meals  as  well  as  insurance,  social 

security,  and  other  fringe  benefits. 


30. 


Personal  characteristics  are  very  important  for  job  success  in 
the  food  service  business. 


Unit  1.0  -  Orientation  To  Food  Service  (Con't.) 


MULTIPLE  CHOICE 


31.  Which  of  the  following  is  ofte  of  the  best  ways^to  learn  which  type 
of  job  is  right  for  you? 

  a-      getting  a3vice  from  experienced  adults 

b.  «    trying  different  jobs  during  summers  and  after  school 

c.  taking  tests  offered  by  guidance  counselors  and 
i     employment  agencies 

d.  findingout  which  job  has  the  best  hours,  pay,  and 
working  conditions  1 

32.  Which  of  the  following  is  not  necessary  to  manage  a  company-owned 
restaurant? 

  a.      organizational  ability 

b.  interest  in  people 

c.  money  f$r  capital  investment 

d.  willingness  to  work  hard  for  long  hours     "  b 

*> 

33.  Which  of  these  jobs  could  be  filled  by  a  graduate  of  a  vocational 
food  service  course? 

 1   a-  ■  hea<J  waiter  or  waitress  in  hotel  dining  room 

b.  couriterworker  in  a  luncheonette 

c.  assistant  manager  in  a  franchise  unit 
*  d.      dietitian  in  a  hospital 


34 


35, 


Kor  which  job  would  a  four-year  college  education  in  food  service 
be  most  helpful? 

  a.      executive  chef  in  a  large  hotel 

b.  maitre  d1  in  a  resort  dining  room 

c.  hostess  in  a  motel  restabratit 

d.  manager  of  a  small -city  hotel  -         \  N 

What  is  the  main  difference  between  a  franchise  food  service 
business  and  a  company  owned  food  service  operation"? 

'  -  '  ( 

  a.      availability  of  training  programs 

b.      use  of  company  name,  methods,  'and  building  design 

financial  risk  and  income  arrangements  • 
d.      maintenance  of  company  standards 


■v 

y 

J 
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Unit  LO  -  Orientation  To  Food  Service  (Con't,) 


MATCHING 


36.    leisurely  dining 


37, 


hot  and  cold  foods  available 
by  putting  coins  in  the  slot 

food  provided  at  place  of 
work 

tray  service  including  menus 
for  special  dietary  neecfrs  as 
well  as  cafeterias  and  snack 
bars 

Food  prepared,  pre-portioned, 
and  sometimes  delivered  to 
schools,  airplanes  or  businesses 


38 •    provides  meals  and  snacks  for 

workers  where  other  facilities 
,are  not  available 

  simple  table  or  counter  service 

Qffering  a  limited  menu  choice 


provides  management,'  workers 
and  food  fox  businesses  and 
institutions 

food  is  served  to  the  customer 
by  a  waiter  or  waitress 

food  prepared  and  served  for 
special  occasions  and  often 
delivered  to  a  home,  club,  or 
hall 


a. 
b. 


a. 
b. 


e, 
f . 

g. 
h. 


in-plant  feeding 

vending  machines 

hospitals  snd 
nursing  homes 

motels  and  hotels 
restaurants 


catering  unit 

central  kitchen  or 
commissary 

contract  feeding  '  ^ 
company      (  ™ 

institutional 
feeding  unit 

in-plant  feeding  unit 

quick  service  unit  \ 

automated  self-service 

table  or  counter 
service 


provides  complete,  daily  meals 
economically  for  large  groups 

vending  machines  dispense  either 
hot,  cold,  or  frozen  foods 


T-l-4 
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Unit  1.0  -  Orientation  To  Food  Service  (Con't:.) 
MATCHING  (Con't..) 


38. 


The?  four  major  work  areas  In  food  Hervieo  are: 
Management 


a . 

b .  Prodiic/ion 

c.  Salop  and  aervicc 

d.  Sanitation 


Write  the  letter  of  its  corresponding  work  'area  as  shown  above. 


1  . 

■) 

*-  » 
). 

4; 

3. 

6. 

7. 

8. 

9. 
10. 
!  !  . 
II!. 

i3. 

U. 
15. 


  head  cook 

"   caahier 

  waitreaa 

  dietitian 

  buaboy 

  baker 

hoateaa 

■  --  f 

  HuporvUor 

  diah  machine  operator 

^  executWe  chef 

 1  pantry  worker 

  food  runner 

  counter  girl  *or  man 

  atock  clork 

  short  order  cook 


\ 


ERIC 


T-l 


i 


Unit  1.0  -"Orientation  To  Food  Service 

Answer  Sheet 

1: 
2^ 
3. 
4. 
5. 
6. 
7. 
'  8. 
9. 
10. 
11. 
12. 
13. 
14. 

16«    T  ,  38.     1.      b  •  •  & 

17. 

18. 

19. 

20. 

21. 

22. 

23. 

24. 

25. 

26. 

27. 

28. 

29. 

30. 

31. 

32. 


F 

J  J  • 

(  D 

* 

F 

"XL 

j 
u 

T 

i 

J  J  ♦ 

C 

T 

JO  • 

j 
u 

T 

u 

F 

a 

F 

c 

F 

7, 7 

D 

F 

6 

T  * 

t 

T 

C 

T 

n 

T 

T 

a 

T 

* 

S 

T 

JO  • 

1  . 

b 

F 

o 

I . 

c 

T 

J  ♦ 

c 

T 

/. 

H  . 

a 

F 

c 

5. 

c  or  d 

T 

6'. 

b 

F 

7. 

c 

T 

8. 

a 

F 

9. 

d 

T 

r 

10. 

d 

F 

11. 

b 

T 

12. 

c 

T 

13. 

c 

T 

14. 

d 

T 

15. 

b 

b 

c 

r 
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UNIT  ').()  -  SAFETY  IN  FOOD  SERVICE 
OUTCOMES FKUKNCKI)  TESTS 


TRtlE-PAI.SK 


1  •  :    Thora  aro  minimum  NtitndaAga  for  H/ifotv  In  food  no rv lottos tab- 

lUhmonta  sot  up  and  ont/orcbd  by  cltyv  <ind  stnte  Rovernmentn. 

.\    They  floor  plan  ofa^ood  fiwrvlcc  oh  tab  I  tubmen  £  and  the  ar- 

rangements Umffahlngfl  oAd  equipment  aro  Important  fa^tora 
relating  to  aafety.  [       N  v  * 

—  Liability  lnmirunca  Completely  protects  rentauranta  from 
lawauitrt  which  may  result  from  acotdenta. 

*•    By  'rtW,  the  employer  muat  keep  his  place  Tree  t  rom  recounted 

hazarda, 

S-     1_    Tlu?  fo^i  service  worker  la  not  reNpotmlble  tor  aatety  proce- 
durea. 

(l*    Mo'Jt  ncoldenta  in  food  nervice  occur  during  food  preparation. 

;-     . —    AocldantH  uauallv  happen  becamie  ot  a  cure  I  nun  or  hurried  , 
attitude  ol  worker*!.  ^ 

H-    Rv  heinn  rtatety-eonHcloini,  you  mav  prevent   in)urt«a  to  your- 

«elt  and  othera. 

>.  Onlv  If  an  accid'ent  cnuaea  in|ury  and  la  treated  by  a  doctot 

iimpc   it  he  reported  to  your***  auperv  iaor . 

—  To  \\0l$  cut  down  on  Acrtdctntv  whan  working  under  proaaure, 
make  safe  practice*  a  habit  and  keep  your  mind  on  your  |ob  at 
all  tlmea. 

 .  .Accident a  are  mrtre  apt  to  happen  when  you  are  tired. 

I?-  Klfleient  uae  of  energy  hoi  pa  to  reduce  latlRiie. 

IL  KutlRiid  tti  a  harmful  condition  and  ahould  not  occur  In  a 

healthy  peoion. 


\ 

10, 


1  1 


t/'-  doling  tlrod  l«  onttrely  n  phyNlrnl  condition. 

I'>'  R#nt-tlon  to  dtingor  U  nlowor  II  your  aro  hit  tguod. 
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Unit  3.0  -.Safety  In  Food  Service  (Con't.) 

'  I 

MULTIPLE  CHOICE 

16.    Which  of  the  following  statements  about  safety  is  true? 

  a'      a11  accidents  could  be  eliminated 

b.      accidents  due  to  unsafe  conditions  could  be  eliminated 
c      accidents  due  to  Unsafe  acts  could  be  eliminated 

Would  each  of  the  types  of  accidents  described  below,  be  caused  by 
unsafe  acts  or  unsafe  conditions?  ' 

*  *  Write  A  if  the  accident  is  a  result  of  unsafe  acts.  • 

Write  B  if  the  accident  is  a  result  of  unsafe  Editions. 

  Mary  received  a  shock  when  she  touched  an  electrical  cord 

before  drying  her  h^ands. 

—   ??tt74C!,t  her  hand  on  a  Pafln§  knife  while  washing  dishes  in 
tne  sink. 

_   The  rung/of  a  stepladder  broke  when  Joe  was  reaching  for  some 
canned  food  in  the  storeroom. 

•\ 

_    Jill'slipped  and  fell- on  some  spilled  food  behind  the  cafe- 
teria counter. 

_    Sally  was  burned  when  she  hit  the  handle  of  a  pan  whichVs 
turned  toward  the  outside  of  the  range.  '  m 

_   Kay  was  burned"  when  steam  escaped  from  a  leak  in  the 'steam 
tab  le . 


17, 
18. 
19. 

20. 

21. 

22. 


Identify  as  (a)  or  (b)  the  kind  of  fire  extinguisher  that  you  would  use 
for  the  types  of  fires  listed  below.  ,  7  USS 

23  •    paper  ^  a.  soda-acid 

~  b-  carbon-dioxide 

24.  .    electrical  •  F 

25.    cleaning  rags 


/ 
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Unit' 3.0  -  Saft^y  In  Food  Service  (Con't.) 


MATCHING 

Match  each  term  with  its  definition. 


26. 

27. 
2-8. 

29. 
30. 


  weariness  .resulting  from  heavy 

work  or  exertion 

1      tendency  to  have  many  accidents 


result  of  lifting  and  carrying 
heavy  Loads  incorrectly 

tiredness  which  comes  from 
feeling  frustrated,  troubled, 
or  offended 

effort  used  to  do  a  difficult 
or  heavy  task 


a , 
b. 
c . 


e . 


Terra  c 

strains 
exertion 
physical 
fatigue 
mental  and 
emotional 
4 fatigue 
accident 
prone 


T-J-J 
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•  identify  because  of  eacn  ox  the  accidents  .ilustratea  by  placing  the  letter  of  the  correct  cnoics  >n 

the  otaaks  oeiow. 
A.  failure  to  follow  instructions 
3.  not  paying  attention  to  the  job 


C.  over-reaching  '  EL  improper  lifting 
0.  improper  anire 


•  Answer  thequesttons  about  the  accidents  pictured  by  anting  the  correct  word  on  the  l.ne  at  the 

9.  Which  acadents  were  directly  the  fault  of  the  employer' 

<ione        some        all  o  * 

*i0.  Which  acadents  could  have  been  prevented  by  the  worker } 
■""one        some        all  %    a  ( 

i  \J  J 
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Unit, 3.0  -  Safety  In  Food  Sorvico 

* 

Aimwer  Sheet 


I . 

T 

2 

T 

24. 

b 

1. 

F 

25, 

4. 

T 

26 .' 

K. 

■>. 

F 

27. 

0 

6. 

F 

28. 

(1 

/. 

T 

29. 

(1 

8. 

t) 

30. 

b 

«). 

F 

Identity  the 

10, 

T 

1 . 

b 

!  I. 

T 

2. 

b 

12. 

T 

J. 

c 

n. 

¥ 

4. 

b 

5. 

14. 

¥ 

6. 

b 

lr>. 

T 

• 

7. 

0 

16. 

c 

8  . 
9. 

cl 

non  i.' 

1/. 

a 

■ 

10. 

all  ' 

18. 

a 

I'). 

b 

20. 

b 

21. 

'  •> 
*■  *  . 

b 
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UNIT  4.0  -  SANITATION  AND  PERSONAL  HYGIENE 
OUTCOME-REFERENCED  TESTS 


MULTIPLE  CHOICE 


^e  practice  of  cleanliness  of  an  individual  is  called 


a.  grooming 
^b.  sanitation  * 
C.  neatness 

dv.  personal  hygiene 

The  science  of  bringing  about  general,  healthful  conditions  is 
called 

+  k.  a.      personal  hygiene 

b.  cleanliness' 
c  sanitation 
d.  grooming 

In  the  food  service  industry,  personal  hygiene  is  a  standard  that 
must  be  set  by  t^e  - — - 

  a.  individual  f 

b .  supervisor 

c.  management  >. 

d.  head  chef 

Harmful  bacteria  are  found  in 

  a.      all  foods  « 

b.      certain  foods 
c      a  few  foods 

d.      foods  with  a  high  sugar  content  ^ 
Bacteria^grow  rapidly  and  typically  divide  one  every 

  a.  5  minutes* 

b.  15  minutes 

c.  20  minutes s 

d.  30  minutes 

The  chief  weapon  to  use  against  bacteria  growth  is 

  a.  cleanliness 

b.  temperature  control 

c.  regular  pest  control  service 

d.  heat 


O  T-4-1 
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Units  4.0  -  Sanitation  and  Persotlal  Hygiene  (Con't'.) 

7.  Bacteria  grows  very  little  at  temperatures  beloy 

  a.  40. degrees  F 

b.  50  degrees  F  * 

c.  60  degrees  F  - 

d.  70  degrees  F 

8.  Bacteria  growth  is  destroyed  at  temperatures  over 

/ 

 a.      150  degrees  F 

b.  160  degrees  F 

c.  170  degrees  F 

d.  180  degrees  F  N 

9.  If  all  moisttire  is  extracted  from  foods,  they  will  kee£ 

  .a.      about, 1  year 

b.  about  2  years  % 

c.  about  3  years 

d.  indefinitely 

10.  when  using  a  dishwashing  machine,  the  final  rinse  should  be  set  to 

  a.  '  140-160  degrees  F 

b.      160-180  degrees  F 
>  c.      180r190  degrees  F  - 

d.      190-220  degrees  F 

PERFORMANCE  TEST 

11.  Given  a  dishwashing  machine,  detergent,  soiled  dishes,  utensils, 
and  cleaning  materials;  operate  the  <diswasher  and  vast),  the  dishes, 
glasses,^  and  utensils  by  established  procedures/    The  dishwashing 
machine  ""operation  must  be  according  to  manufacturer's  instructions, 
and  the  minimum  temperatures  established  for  proper  sanitation  must 

' be  met. 


NOTE: 


Checklists  that  accompany  Unit  4.0  may  be  used  as  tests. 
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Unit  4.0  -  Sanitation  and  Personal  Hygiene 
Answer  Sheet 

1.  d 

2.  c 
3. ,  a 

» 

a 

5.  c 

6.  b 

7.  a 

8.  d 

9.  d 


10.  c 


11, 


Performance  test 


UNIT  5.0  -  PRINCIPLES^  OF  FOOD  PREPARATION 
OUTCOME-REFERENCED  TESTS 


MATCHING 

I.   

.  2.  . 


6. 
7. 


^  _ 


11. 

12; 
13. 

14. 
15. 
16. 


Description 

cook  in  water  212°F.  or  100°C 

cook  quickly  by  direct  heat 
or  flame 

moist  cpoking  above  boiling 
point 

cook. in  liquid  just  below 
boiling  point 

boil  or  simmer  in  covered 
container  for  along  time 

similar  to  broil 

cook  in  uncovered  pan  in  oven 

cook  meat. in  oven  by  dry  heat 

brown  in  hot  fat,  then  simmer 
slowly  in  small  amount  of  liquid 

cook  in  small  amount  of  fat 
until  done 

Food  Items' 

eggs,  shrimp,  potatoes 

prime  ribs  of  beef  * 

meats,  poultry,  vegetables, 
cereals 

pot  roast,  Swiss  steak 
eggs,  fish 

steaks/  chops,  fish  fillets 


Cooking  Methods 


a. 
b. 
c. 
•d. 
e; 

g. 
h. 
i. 

j  •  ' 


back 

boil 

braise 

bsoil 

fry 

grill 

roast 

steam 

stew  ) 

I 

"poachi 
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Unite  5.0  -  Principles  of  Food  Preparation  (Gonft.) 


, Cooking  Method 

17. 

stewing  * 

steaming 

19. 

• 

roasting 

"20. 

• 

braising 

21. 

broiling 

22. 

boiling 

23. 

frying  • 

?■>■ 

poaching 

P*ood  Items 

25. 

f 

puddings ,  sauces 

ZD  . 

cutlets,  fillets 

0 "7 

,  

souffle,  meringue 

>  28/ 



mayonnaise 

Examples 

29.  ' 

creamed  vegetable 

30. 

consomme 

31. 

bouillon 

32. 

* 

borscht  0 

33. 

New  England  clam  c 

34. 

j  ellied  consomme 

35. 

vichysoisse 

36. 

vegetable 

37. 

minestrone 

38. 

bisque 

Type  of  Heat 

a.  dry  heat 

b.  moist  heat 


Uses  of  Eggs 

a .  leavening 

b.  coating 

c.  emulsifier 

d.  thickener 

Types  of  Soup 

a.  thin  - 

b.  thick 

c.  special 

d.  cold 


\ 
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t  5.0  -Principles  of  Food  Preparation  (Con't.) 


It  is  recommended  that  the  instructor  consider  using  Addendums  A  and  B, 
pages  78  -  82,  in  Unit  5.0  as  'check  lists  to  rate  student  performance. 

KNOWLEDGE  TEST 

39.  Distinguish  between  (a)  dry  heat,'  (b)  moist  heat,  and  (c)  sauteing 
or  frying  from  examples  provided  by  the  instructor  (written  or 
actual  descriptions) .  ^ 

PERFORMANCE  TEST' 

40.  Demonstrate  proper  steps  and  procedures  for 

a.  baking 

b.  braising 

c.  steaming 

d.  cooking  in  liquid 

e.  sauteing 

f.  grilling 

g.  frying' 


NOTE: 


Performance  testing  may  be  accomplished  over  the  two  year 
secondary  level  training  period. 


9 
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Unit  5.0  -  Principles  of  Food  Preparation 
Answer  Sheet 


1.  b 

2.  d 

3.  h 


9.  c 

10;  e 

11.  c 

12.  d 

13.  e 

14.  a 

15.  f 

16.  b 

17.  b 

18.  b 


21.  a 

22.  b 

23.  a 


4-     3  24.  b 

25.  d 

26.  b 


5. '  i 

6.  f 

7-  a  ' 

8-  8  28. 


27.  a' 


c 

29*.  b 

30.  a 

31.  a 

32.  d 

33.  c 

34.  d" 

35.  d 

36.  a 

37.  c 

38.  b 


/ 


19 •    a  /  39.    Knowledge  test 

20  h 

40.    Performance  test 
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UNIT  6.0  *■  TERMINOLOGY  IN  FOOD  PREPARATION  AND  SERVICE 
OUTCOME-REFERENCED  TESTS 

TRUE-FALSE 
1. 


2. 

3. 


To  cook  by  exposure  to  direct  heat  on  a  grill  or  live  coals  is 
to  brown. 

To  parboil  is  to  cook  in  a  small  amount  of  fat. 
To  simmer  in  a  small  amount  of  liquid  is  to  stew. 


4#    Typically,  when  simmering  at  a  temperature  of  about  185 

degrees  F.,  bubbles  form  slowly  and  break  below  the  surface. 

5.    To  heat  to  a  temperature  just  below  the  boiling  point  is  to 

poach. 

6-    To  cook  slowly  in  a  covered  utensil  in  a  small  amount  of 

liquid  or  steam  is  to  boil. 

7-    To  melt  is  to  liquify  by  heat. 

8-    *To  stlr  is  to  fold  ingredients  by  slow  mixing. 

  To  grill  is  to  cook  by  direct  heat.        "  ^ 


9. 


10.    J°  "ee*  ls  t0  let  the  ingredients  stand  in  liquid  below  the 

boiling  point  in  order  to  bring  out  flavor,  color,  and  other 
qualities. 

« 

MATCHING 

11 •    To  cut  into  pieces  of  uniformed  size. 

12 •    To  cut  or  chop  into  very  small  pieces. 

  To  cut  or' chop  into  matchstick  size  pieces. 

14 •    To  remove  the  seeds  and  the  core  of  a  fruit. 

15,    To  cut  off  the  outside  covering,  using*  knife. 

16'    To^pack  food  material  firmly  down  in  the  measuring  cup. 

  To  thoroughly  combing,  two  or  more  ingredients. 


17. 


ERIC 
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Unit  6.0  -  Terminology  in  Food  Preparation  and  Service  (Con't.) 


18, 


  Pressing,  folding,  and  stretching  the  air  out  of  dough  and 

making  -  it  smooth. 


19 •    To  mak«  lignt  by  an  agent,  such  as  yeast  or  baking  powder. 

20.    To  gently  combine  two  ingredients  using  an  up  and  over  motion- 

with  a  spoon. 

<  • 


a . 

core 

1. 

pack 

b. 

cube 

*m. 

level 

c . 

cut 

n. 

beat 

d. 

dice  ' 

o. 

blend 

e . 

grate 

P. 

cream 

f . 

julienn^ 

q. 

fold 

g. 

mince 

r. 

knead 

h. 

pare 

s. 

leaven 

i. 

peel 

t. 

mix 

j. 

pit 

u. 

toss 

k. 

shred 

v. 

whip 

/ 
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Unit  6.0  -  Terminology  in  Food  Preparation  and  Service 
Answer  Sheet 


1. 

false 

(broil) 

2. 

false 

(pan-fry) 

3. 

true 

A. 

true 

5. 

false 

(scald) 

6. 

false 

(braise) 

7. 

• 

true 

- 

8. 

false 

9. 

true 

10. 

V 

true 
b 

12.' 

g 

13. 

f 

14. 

a 

15. 

h 

16. 

1 

17. 

o 

18. 

r 

19. 

s 

20. 

q 
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UNIT  7.0  -  STANDARDIZED  RECIPES  . 

8 

OUTCOME-REFERENCED  TESTS 


TRUE-FALSE 
I. 


  o/liqU!d  measurinS  CUP  typically -is  marked  at  1/4,  1/3,  1/2 

2/3,  3/4,  and  one  cup.  -    .  ' 

** 

2#    hS°^nd       dT *nSredlent  measuring,  cup  typically  is  measured 

a*  1/4,  1/3,  1/2,  and  one  cup. 

3.    In  measuring,  1/4  cup  is  equal  to  4  tablespoons. 

  In  measuring,  3  teaspoons  are  equal  to  1  tablespoon.  , 

  In  measuring,  1  cup  is  equal  to  1/4  pint  or  4  ounces. 

  The  common  abbreviation  for  .a  teaspoon  is  (T) . 

  One  quart  of  liquid  ingredients  would  be  equal  to  about  16 

teaspoons  of  ingredients. 

  A  6  ounce  ladle  is  equal  to  approximately  3/4  of  a  cup. 

  The  beam  that  runs  horizontal  across' the  *!;ont  of  the  baker's 

scale  is  graduated  in  1/4  ounce  divisions. 


4. 
5. 
6. 
7. 

9/ 
10. 
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UNIT  7.0  -  STANDARDIZED  RECIPES 


OUTCOME-REFERENCED  TESTS 

Task  7.03  . 

1.  Given  a  standard  recipe,  convert  the  recipe  to  (a)  a  larger  product 
and  (b)  to  a  small  product  as  specified  by  othe  instructor.  Conver- 
sion must  be  to  the  correct  amount  and  unit  of  measure  with  100  per 
cent  accuracy. 

(Convert  a  recipe  to  provide  the  standardized  servings.  Then 
-    convert  a  recipe  to  provide  half  the  standardized  servings.) 

2.  The  following  recipe  for  Braised  Stuffed  Breast  of  Lamb  is  for  a 
serving  of  24  persons.    Convert  the  recipe  ingredients  to  serve  a 
group  of  60  persons. 

♦ 

Ingredients:    Yield  24'  servings 

4  5  lbs.  breasts  of  lamb  (20  lbs.)  trimmed 

5  v     lbs  boneless  lamb  shoulder  cut  into  strips 
lh     lbs.  dry  bread  cubes 

1  qt.  milk 

8  ozs.  onions,  minced  * 

6  ozs.  celery,  minced 
8  ozs.  bread  crumbs 

6  egg  yolks, 

8  ozs.  butter 

k  oz.  sage 

6  ozs.  shortening 

4  ozs.  flour 

2  qts.  brown  stock 

salt  and  pepper  to  taste 
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Unit  7.0  -  Standardized  Recipes 
Answer  Sheet 
*1.  true 

2.  true 

3 .  true 

4.  true 

5.  false  (8  oz.) 

6.  '  false  (t.)4 

7.  false  (4) 

8.  false  (16  tablespoons  or  48  teaspoons) 

9.  true 
10.  true 
Task  7.03 

1 .  JCnowledge  test 

2.  Knowledge  test 
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UNIT  8.0  -  EQUIPMENT 
OUTCOME-REFERENCED  TESTS 


Proficiency  testong  of  the  proper  use  and  care  of  equipment 
may  be  conducted  during  the  entire  two  years  of  secondary.  Food 
Service  training. 

Performance  testing  is  recommended  with  the  instructor  using 
checklists  and  rating  scales  to  record  the  competency  levels 
demonstrated.  ' 

The  minimum  list  of  equipment  the  student  is  expected  to 
demonstrate  competency  in  using  is  included  in  .Unit  8.0.  * 
Where  equipment  is  not  available  in  the  training  program,  it 
should  be  omitted.  * 
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Studen^  S   Date 

Unit  9.0  -  Utensils 

On  the  following  drawings  of  kitchen  implements  and  utensils,  identify 
the  number  of  items  with  .the  proper  food  service  terminology  by  filling 
in  blanks  on  this  answer  (sheet  or  matching  given  answers  to  the  numbered 
items  (as  directed  by  your  instructor) . 


9.01  A  1. 


2-   9 

3-   10 

4-    11. 

5-   12. 

6-   13. 

7-  14. 


9.01  B  1.   5 

2-  ~  6." 

3-   7. 

4-    8. 


9.01  C         1.      ,    '  7 

2-  ~'  8. 

3-   ,  9. 


4.  >  ^ 


10. 


5-  _j   '  11 

6-  '  12. 


)  ■ 
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Task  9 .01  B 


Task  9.01  C 


Unit  9.0  -  Utensils 


r 


Answer  Sheet, 

9  01  A 

1 

French  knife 

2 

Paring  knife 

3  * 

Pie  server 

4. 

Vegetable  peeler 

5. 

Turner 

u  • 

Thongs 

- 

7. 

Scoop,  melon 

o 

o  • 

Ladle,  solid 

Q 

Ladle,  perforated 

1  n 

Brush  , 

'  1  1 
11* 

Spoon,  slotted 

1  o 

Spatula,  flat 

1 1 

1  J  • 

Rolling  pin 

14 

Scoop,  ice  cream 

9.01  B 

1. 

Stock  pot 

? 

Sheet  pan 

Skillet  or  pan 

A 

H  • 

Braiser 

3  • 

Double  Broiler 

0  . 

Sauce  pan 

7. 

Bake  j>an 

8. 

Pastry  pan 

9.01  C 

1. 

Slotted  spoon 

2. 

Wire  whip,  piano 

3. 

Strainer 

4. 

Butcher's  steel 

5. 

Sifter 

6.  Measures  (Measuring  cup) 

7.  Box  grater 

8.  Measuring  cup  set 

9 .  China  cap 
.10.  Skimmer 

11.  Meat  tenderizer,  hand 

12 .  Colander 


The  "Checklist  for  Using  Cutlery"  may  be  used  to  aid  in  the  performance 
rating  in  the  use  of  cutting  utensils.  * 
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UNIT  10,0  -  FOOD  PREPARATION  SHORT  ORDER, 


AST  TQODS ,  PANTRY,  AND  CATERING 


OUTCOME-REFERENCED  TESTS 


(If  the  statement  is  false,  jsupply  thexappifopria*e  term 
(word)  to  make  the  statement*  correct.) 


Salads  may  be  served  as  an  appetizer  or  accompaniment 
to  other  foods. 

Salads,  (all)  can  be  defined  best  as  a  blend  of  fresh 
ingredients,  served  with  a  dressing. 

The  rule  to  follow  when  serving  a  salad  is:  Light  salad 
heavy  entree  and  heavy  salad,  light  entree.  ■ 

Any  successful  salad  will  contain  a  base,  body,  sauce, 
and  garnish.   

Romaine  lettuce  has  a  fairly  strong  flavor. 


The  most  popular  salad  green  is  called  iceburg  lettuce. 


Escarole  lettuce  is  very  similar  to  chicory  lettuce  in 
flavor.  j 

In  most  cases,  when  one  is  consuming  a  salad,  the  first 
flavor  or  taste  the  palate  will  sense  is  that  of  the 
body. 

When  preparing  cole  slkw,  mince  the  cabbage. 


Thousand  Island  dressing  is  considered  to  be  a  sweet 
dressing.   


The  purpose  of  the  appetizer  is  to  satisfy  the  appetite. 

An  appetizer  should  possess  many  of  the  same 
.characteristics  found  in  a  dessert. 


Hors  d'oeuvres  consist  of  a  fairly  small  portion  of  ' 
highly  seasoned  food.  ~~  " 


/ 


Cocktails  must  be  served  well  garnished. 
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Unit  10.0  -  Food  Preparation  Short  Order,  Fast  Foods,  Pantry,  and 
Catering  (Con't.) 

15 •    Canapes  are  know  as  finger  foods. 

~> 

16 '    Canapes  are  prepared  properly  by  slicing  the  bread 

,  crosswise  for  faster  production. 

17 •    Relishes  must  be  served  fresh  and  crisp. 

18. 


19. 


In  making  canapes,  you  should  toast  the  bread  for  best 
results. 

The  final  touch  for  an  attractive  canape  is  the  cutting 


20.    When  arranging  a  salad  or  appetizer  platter,  neatness 

_____     should  be  of  most  conc'ern.   


COMPLETION 


21.  Coffee  grinds  that  are  purchases  in  stores  are  usually  regular, 
 ,  or  drip. 

22.  The  process  by  which  tea  is  brewed  is  called 


23.  Tea  should  be  served  within   minutes  after  is  has  been 

brewed. 

24.  Concentrated  frozed  fruit  juices  should  be  kept  at  a  temperature 
°f  or  lower. 

25.  When  kept  in  a  refrigerator,  fresh  milk  stays  stable  about 

days .  «   
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UNIT  10.0  -  FOOD  PREPARATION  SHORT  ORDER,  FAST  FOODS 
PANTRY,  AND  CATERING  % 


OUTCOME-REFERENCED  TESTS 


Task  10.09  -  Sandwiches 

v        ,  S 

TRUE-FALSE         (If  the  item  is  false,  supply  the  appropriate  food 

service  term  (word)  to  make  the  item  read  correct.) 

  A  club  sandwich  is  a  multiple-decker  sandwich. 


2*   f  When  preparing  a  rolled  sandwich,  the  bread  should 

  be  placed  on  a  damp  towel. 

3*    '  Mayonnaise  is  considered  a  sandwich  spread. 

  Chicken-salad  spread  is  considered  an  ingredient  for 

  a  dry  sandwich. 

5-    Dry,  sandwiches  should  never  be  frozen. 


6*    Sodium  nitrate  is  an  additive  in  b-reads  to  retard 

  spoilage. 

7-    Melted  butter  is  less  desirable  as  a  sandwich  spread 

  than  margarine* 

* 

8-    Tuna  fish  sandwiches  are  attractive  if  garnished  with 

  an  olive  or  pickle. 

9*    A  tomato,  lettuce,  and  bacon  club  sandwich  on  white 

  bread  is  considered  a  hot  sandwich. 

  Roast  beef  on  one  slice  of  bread  with  gr^vy  can  be 

  called  an,  open-face  sandwich. 


10, 
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UNIT  10.0  -  FOOD  PREPARATION  SHORT  ORDER,' 
FAST  FOODS,  PANTRY,  AND  CATERING 

OUTCOME-REFERENCED  TESTS 

PERFORMANCE  TESTS 

Task  10.01         The  "Beverage  Rating  Checklist"  may  be  used  to 
rate  performance  in  preparing  beverages. 

Given  a  teapot,  cups,  tea  bags,  boiling  water,  and  a 
thermometer;  brew  tea  and  serve  it  so  there  is  no  leaf 
sediment  present.     (Instructor  may  require  tea  to  be 
brewed  using  loose  tea  or  commercial  tea  bags.    Tea  must 
not  be  bitter  or  served  either  hot  or  cold. 

* 

Given  a  percolator,  drip  coffee  maker,  and  one  jar  of 
instant  coffee,  fresh  coffee  ingredients,  and  necessary 
supplies;  brew  the  coffees,  following  the  directions  on 
the  labels.    Test  the  flavor  and.  aroma,  neither  watery, 
X  bitter  in  flavor,  must  have  f>w,  if  any,  coffee  grounds 

-S  .present,  and  must  be  served  at  a  suitable  temperature  and 

be  pleasing  to  taste. 

Task  10.03         The  "Checklists  for  Salad  Preparation"  may  be  used  to 
rate  performance  in  salad  preparation. 

Task  10.05         Using  a  standardized  recipe,  supplies  and  equipment 
provided;  prepare  one  each  of  the  following  types  of 
dressings:     (a)  French,  (b)  mayonnaise,  and  (c)  cooked. 

A  checklist  will  be  dsed  to  rate  performance  and  all 
items  must  be  marked  "yes.11 

(NOTE:  *      Instructor  may  elect  to  select  a  type  of 

dressing  for  the  student  to  demonstrate  prof i-  - 
ciency  if  training  materials  do  not  allow 
performance  in  all  three  areas.) 


/ 
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Unit  10.0  -  Food  Preparation  Short  Order,  Fast  Foods,  Pantry,  and 
Catering  (Con't.) 

PERFORMANCE  TEST  (Con?t.) 

Task  10.09         Using  given  ingredients  and  necessary  materials;  prepare 
cold,  toasted,  and  grilled  sandwiches  that  are  standard 
in  appearance.    Performance  and  product  will  be  rated  by 
a  checklist  and  all  applicable  items  must  be  rated 
"acceptable."    Products  must  be  prepared  in  a  time 
stipulated  by  the  instructor.     (See  "Sandwich  Checklist" 
accompanying  Task  10.09B.) 

Task  10.11-        Using  given  suppliea,  equipment,  and  ingredients;  cook 
two  fruits  or  vegetables  selected  by  the  instructor  by 
deep, fat  frying.    The  fried  vegetables  or  fruits  must  be 
crisp  in  texture,  evenly  browned,  and  must  not  be  greasy 
t  to  the  touch.    The  procedures  followed  and  the  finish 

product  must  meet  the  instructor^  standards. 

Task  10.12         Using  given  supplies,  equipment,  and  ingredients;  copk  a 
minimum  of  one  fish  or  poultry  by  deep  f^t  frying.  The 
^Eried  fish  or  poultry  must  be  crisp  in  texture,  evenly 
^Browned,  and  must  not  be  greasy  to  the  touch  (minimum  fat 
absorption).  ,The  procedures  followed  and  the*  finished 
product  must  meet  the  instructors  standards. 

NOTE:         The  Rating  Guide  for  Food  Preparation  Laboratory  which  follows 
Unit  10.0  may  be  used  to  evaluate  student  performance  in  Unit 
10.0,  or  in  units  which  follow.    The  rating  guide  may  ba  ufeed 
repeatedly  as  necessary. 


\ 
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Unit  10.0  -  Food  Preparation  Short  Order,  Fast  Foods,  Pantry  and 
Catering  /  ■ 

Answer  Sheet  ^  v  - 

1.     false  (entree) 
/  2.     false  (cold) 

3.  true 

4.  false  (dressing) 

5.  false  (mild) 

6.  true 

7.  true  v  \  * 

* 

8.  false  (dressing) 
♦  9r    false  (shred) 

10.  true 

r 

11.  false  (stimulate) 

/  /  - 

12.  false  (salad) 

13.  false    (chilled)  ^ 

14.  true 

15.  true 

16.  false    (lengthwise)  *\ 

17.  false  (chilled) 

18.  true 

19.  false  (garnishing) 

20.  false    (color)  " 

22. 
23. 
24. 
25. 


/ 


9 
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Unit  10.0  -  Food  Preparation  Short  Order,  Fast  Foods,  Pantry  and 
Catering  (Con't.) 


Answer  Sheet 


Task 

1*0.09 

—  Sandwiches, 

1. 

true 

2. 

true 

0 

3. 

true 

4. 

true 

5. 

true 

6. 

false 

(calcium  propionate) 

7. 

true 

8. 

true 

9. 

false 

•* 

10. 

true 

V 
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UNIT  11.0  -  JOB  DUTIES  IN  FOOD  SERVICE 
OUTCOME-REFERENCED  TESTS 


Task  11.01  /-  MATCHING 


Distinguish  between  "Front  of  the  House"  and  "Back  of  the  House"  duties 
in  food  service  by  matching  the  descriptions  with  the  appropriate  area. 

Descriptions  Area 

1.    "Bus  Dishes  a#      Front  of 

n  w  ,  I  the  House 

2.    Makes  coffee 


3.    Reads  recipe 


9, 


10, 


^  7        b.      Back  of 


  Cleans  and  sanitizes  pots  and 

pans 

5.    Garnishes  f ood^dispdays 

6.    Receives  and  stores  supplies 

7.    Prepares  sandwiches 

8.    Greets  customers 


Figures  fractions  for  doubling 
a  recipe  or  cutting  it  in  half 

Prepares  dishes  for  dishwashing 
machine 


the  House 
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UNIT  1L.0  -  JOB  DUTIES  IN  FOOD  SERVICE 
OUTCOME-REFERENCED  TESTS  ^ 

Task  11.03  -  PERFORMANCE  TEST 

Perform  the  duties  of  waiter/waitress* to  the  standards  of  the 
instructor  and  according  to  the  job  description  provided  by  the 
instructor.    Procedures  and  performance  will  be  rated  by  "Profi- 
ciency Report"  ^cale  provided  to  instructor  (included  in  guide). 

Task  11.04  -  PERFORMANCE  TEST 

Demonstrate  acceptable  performance  in  the  duties  of  counter  service 
worker  according  to  the  job  description  provided  and  the  standards 
of  the  instructor.    The  "performance  actions"  may  be  used  as  a 

t0  evalua,^  performance  and  rating  should  be  based  on  the 
Proficiency  Report"  scale  provided  to  instructor  (included ,in 
guide) .  ^  ^ 

Task  11.07  -  PERFORMANCE  TEST 

Based  on  a  list  of  duties  for  the  head  cook  (chef)  provided  by  the 
instructor    perform  the  dutfes  as  directed  by  the  instructor.  A 
checklist  (accompanies  Task  11.07  will  be  used  to  rate  performance 
and  all  items  must  be  rated  acceptable.       *"  \ 

Task  11.08  -  PERFORMANCE  TEST 

Perform  the  typical  duti,es  (outlines  by  the  instructor)  of  food 
>     service  workers  according  to  given  job  descriptions  meeting  the 
instructor's  standards:  g 

a.  Kitchen  helper 

b.  Cook's  helper 

c.  Pantry  worker 

d.  Tray-line  worker 


NOTE: 


Task  actions  outlined  may  be  used  as  minimum  standards  of 
performance. 
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Unit  11.0  -  Job  Duties  in  Food  Service 
Answer  Sheet 


1.  a 

2.  a 

3. '  b 

4.  '  b 

5.  a 

6.  b 

7.  b 

8.  a 

9.  b 
,10.  b 


\ 
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•  UNIT  12.0  -  MENU  PLANNING 

*  *  OUTCOME-REFERENCED  TESTS 

COMPLETION 

1.      Name  the  "ten  leader"  nutrients" in  the  spaces  provided: 


1. 
2. 
3. 
4. 
5. 
6. 
7. 
8. 
9. 
10. 


2.      Three  of  the  "leaders"  that  supply  energy  are: 


1. 

i. 

3. 


3.      Carbohydrates  may  be  classed  as: 


1. 
2. 


4.      Bread,  potatoes,  bananas,  sugars  and  jellies  represent  which 
category  of  nutrients? 


5.      Name  the  four  food  groups: 

=5E= 


i. 

2. 
3. 
4. 
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UNIT  12.0  -  ftENU  PLANNING 


OUTCOME-REFERENCED  TESTS 
.  Task  12.01  f 

Convert  the  following  recipes  as  indicated: 

1.      Meat  Loaf  (50  servings)  Desired  servings  (30) 

Bread 
tjilk 

Onion,  chopped 
Celery,  chopped 
Ground  Beef 
Salt 

Sauce,  Spice 
Parsley,  chopped 
Eggs 


1 

lb. 

3 

C 

1 

C 

1 

C 

8 

lbs 

Us 

Tbsp. 

2 

Tbsp. 

k 

C 

l 

t 


,  2,      Spanish  Rice  (8  servings)  Desired  servings  (32) 

> 

Rice  1       c  '   

Cheese,  grated  Sj  c 

Green  pepper  "  : 

chopped  \  c 
Pimento,  chopped       h  C 

Onion ,  chopped  \       C  — 

Tomato  sauce  1  ea.  2%  can  ~~ 

Salt  2       tsp.  ~~~ 
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UNIT  12.0  -  MENU  PLANNING 
OUTCOME-REFERENCED  TESTS 

Task  12.02  -  TRUE/ FATS E 

If  the  item  is  false,  supply  the  appropriate  term  so  the  item  is  cor- 
rect. 

l-    0ne  CUP  of  applesauce  has  more  calories  0um  one  cup 

 m     of  nuts  -(peanuts)  . 

2*    Iodine  regulates  the  metabolism  of  the  body. 


3*    A  protein  is- a  basic  food  nutrient. 


  A  calorie  is  a-  measure  of  heat  and  ene 


rgy. 


5-    Milk  is  a  better  source  of  Vitamin  C  than  grapefruit. 


PERFORMANCE  TEST  V 

Plan  two  menus  using  given  information  for  hypothetical  or  real  sit- 
uations selected  by  the' instructor.    A  checklist  will^e  used  to  rate 
performance  and  all  items  must  receive  an  acceptable  rating. 


NOTE: 


See  "Checklist"  accompanying  Task  12.02. 
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UNIT  12.0  -  MENU  PLANNING 


OUTCOME-REFERENCED  TESTS 


Task  12.03  -  PERFORMANCE  TEST 

Plan  one  each  (minimum)  satisfactory  (to* instructor Ts  standards  ai 
meeting  12.02  checklist)  menus  of  the  following  types  using  given 
information  ajad  materials.    Situations  may  be  hypothetical  or  rea! 

a.  Short  order  « 

b.  Breakfas.t 

c.  Luncheon 

d.  Dinner 

e.  Buffet  / 

f.  7-Day    *  / 


Task  12.04  -  PERFORMANCE  TEST 

** 

Plan  a  minimum  of  one  each  special  diet  menu  (such  as  salt  free)  a 
specified  by  the  instructor  using  information  and  materials  sup- 
plied by  the  instructor.    The  special  diet  menu  must  meet  the 
instructor's  standards. 


UNIT  12.0  -  MENU  PLANNING 


"    OUTCOME-REFERENCED  TEST^" 
Task  12.07  -  Compute  Prices  of  tfood  Products 

MATHEMATICS:  Based  on  the  information  given,  compute  the  selling  price 
of  the  food,  rounding  your  answer  to  the  nearest  tenth.  Answers  must  be 
100  percent  correct. 

1.  Food  costs:  $2.60 

Mark  up:  60% 

Sales  Price:  $  

.* 

2.  Food  costs:  $3.17 
-    Mark  up:  73Z 

Sales  price:  $  

3.  Given  the  cost  of  ingredients  to  prepare  a  meal,  (a)  calculate  the 
cost  of  i>ach  item  per  serving,  (b)  given  the  profit  margin  desired, 
calculate(_the  cost  per  packaged  serving. 


Unit  12.0  -  Menu  Planning 


\ 


Answer  Sheet 

1. 

1. 

• 

iron 

I . 

calcium 

3. 

vitamin  A 

4. 

vitamin  B 

5. 

vitamin  C 

£ 

0  • 

protein 

7. 

carbonhydrates 

8. 

fat 

9. 

vitamin  D 

10. 

riboflavin 

2. 

1. 

proteins 

2. 

fat 

3. 

carbonhydrates 

3. 

1. 

starches 

2. 

'sugars 

4.  carbonhydrates 

5.  1.  dairy 

2.  meat 

3.  vegetables,  fruits 

4.  bread  and  cereals 


Task  12.01 


9.6  oz. 
1  3/4  C 
2/3  C  - 
2/3  C 

4  3/4  lbs. 
1  Tbsp. 

1  1/2  Tbsp. 

2  1/2  Tbsp. 
5 


+  1  T 


2.      4  C 
2  C 
.2  C 
1  C 
1  C 


4  ea.  2  1/2  cans  / 
1  Tbsp  +  1  tsp. 
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Unit  12.0  -  Menu  Planning  (Con't.) 
Answer  Sheet 
Task  12.02 

1.  false  (less)     (230  vs  840) 

2.  true 

3.  true 

4.  true 

5.  false  (poorer) 

Task  12.07 

1.  $4.20 

2.  $5.50 

> 
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UNIT"  13.0  -  PLANNING,  ORGANIZING,  SCHEDULING  PERFORMANCE 


OUTCOME-REFERENCED  TESTS 


TAsk  13.01  -  PERFORMANCE  TEST 

Plan  and  organize  overall  operational  functions,  as  required  by 
instructor,  for  all  work  in  one  kitchen  for  a  given  situation  to' 
the  instructor's  standards.    Performance  will  be  evaluated  by  a 
checklist  and  all  items  must  be  rated  acceptable. 

(See  "checklist  for  Planning  and  Organizing  Kitchen  Functions" 
which  accompanies  Task  13.01.) 


Task  13.02  -  PERFORMANCE  TEST 


Using  instructor  provided  information  and  situation,  plan  food 
production  per  customer  order,  per  day,  or  per  week  (as  required) 
Performance  must  meet  instructor's  standards. 


Task  13.03  -  PERFORMANCE  TEST 


Using  a  menu  and  recipes  furnished  by  the  instructor,  plan  a 
schedule  for  cooking  all  items  listed  on  the  menu  so  that  all  foods 
can  be  served  at  the  same  time,  at  the  proper  temperatures,  etc 
Performance  must  be  to  the  instructor's  standards.    A  "Schedule  of 
Food  Preparation/Work"  may  be  furnished  by  the  instructor  to  guide 
planning .  ° 


UNIT  14.0  -  PREPARATION  FOR  AND  SERVINfc  OF  FOODS 
OlTTCOME-REFERENCEiyTis^S^ 


Task  14.01  -  DEMONSTRATION 

For  a  situation  described  by  the  instructor,  using  table  service 
items  provided;  set  a  table  service  appropriate  to  the  situation 
and  to  meet  instructor's  standards.    At  a  minimum,  correctly  place 
the  dinner  steak,  and  butter  knives;,  dinner ,  salad,  dessert  and 
other  forks;  tea,  soup,  etc.,  spoons;  w&ter,  juice,  and  ice  tea 
glasses;  dinner,  salad,  dessert,  and  bread-butter  plates. 


Task  14.02  -  DEMONSTRATION  < 

j 

Using  containers  and  condiments  provided  and  necessary  supplies, 
etc.,  fill  two  different  types  of  containers  with  different  condi- 
.  ments.    Performance  must  be  to  instructor's  standards. 


Task  14.03  -  DEMONSTRATION 

Using  containers,  ice  and  beverage  provided  by  the  instructor;  fill 
containers  with  ice  and  pour  beverage  to  a  standard  acceptable  in 
local  food  service  restaurants  as  interpreted  by  the  instructor. 
Performance  will  be  either  acceptable  or  unacceptable. 

Task  14.05  -  DEMONSTRATION 

Using  information,  equipment,  utensils,  or  measuring  tools,  and 
food  provided  by  the  instructor;  portion  food  by  weight,  measure, 
and  sight  to  meet  the  instructor's  standards.    Performance  will  be 
either  acceptable  or  unacceptable. 


Task  14.06  -  DEMONSTRATION  ^ 

Using  supplies,  equipment,  meats  and  cold  cuts  provided;  slice  each 
meat  and , cold  cut  by  hand  according  to  the  instructor's  directions. 
Meats  and  cold  cuts  must  be  sliced  to  designated  thickness  and  be 
of  good  appearance  as  judged  by  the  instructor. 


Unit  14.0  -  Preparation  for  and  Serving  of  Food's  (Con't.) 
Task  14.08  -  DEMONSTRATION 

Dish  given  dessert  using  materials  and  information  provided  by  the 
instructor  so  that  the  portions  are  correct* to  retain  good  form  and 
appearance  and  to  result  in  the  desired  number  , of  servings. 
Performance  must  meet  the  instructor's  standards.  *  / 

Task  14.09  -  DEMONSTRATION 

Using  instructions,  equipment,  and  food  items  provided;  cut  one 
cake  and  one  pie  as  directed  by  the  instructor  (instructor  will 
specify  number  of  servings) .    All  items  on  a  performance  checklist 
must  be  rated  acceptable. 


Task  14.10  -  DEMONSTRATION 

Place  one  precut  cake  and  pie  slice  on  a  plate  provided  by  the 
instructor  so  that  the  displayed  food  is  in  the  center  of  the  dish 
in  a  neat  manner.    Performance  will  be  judged  by  the  instructor  as 
acceptable  or  unacceptable. 


Task  14.11  -  DEMONSTRATION 

For  a  simulated  or  real  situation,  prepare  a  cafeteria  style 
service  line  and  serve  at  the  steam  table,  salad*  counter,  and 
dessert  counter  using  given  equipment,  supplies,  and  materials  in 
manner  meeting  the  instructor's  standards.    At  a  minimum,  demon- 
strate the  Performance  Actions  outlined  in  Task  14.11  and  on -a 
"Checklist  for  Arrange  Food  for  Service  and  Setve"  all  items  must 
be  rated  acceptable. 


Task  14.12  -  DEMONSTRATION 

For  a  simulated  or  real  situation,  set  up  a  buffet  table  that  meets 
the  criteria  outlined  in  Task  14.12  using  information,  materialsi 
supplies,  and  foods  provided  by  the  instructor.    Performance  will- 
be  rated  by  a  checklist  and  all  applicable  items  must  be  rated 
acceptable.  ^ 

Instructor  may  use  "Checklist  for  Catering  Service",*  "Rating  Sheet 
for  Catered  Event",  and  "Checklist  for  Evaluating  Floral  Arrange- 
meats  in  Cateieu  Events"  to  describe  student  proficiency.  A 
performance  (problem)  test  accompanies  the  catering ' option  to  Task 
14.12*  * 
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Unit  14.0^-  Preparation  for  and  Serving  of  Foods  "(Con ft. ) 

Task  14.13  -  DEMONSTRATION  .  ' 

For  a  real  simulated  situation,  using 'information,  and  all  neces- 
sary silverware,  etc.;  arrange  a  minimum  of  one  place  setting/cpver 
selected  by  the  instructor.  A  checklist  will  be  used  to  evaluate 
performance  and  the  rating  will  be  either  acceptable  or  unaccept- 
^~  able.  If  the  student  must  repeat  the  performance  test,  different 
services  to  demonstrate  should  be  selected  by  the  instructor. 

•s 

Task  14.14  -  DEMONSTRATION 

Prepare  typical  restaurant  table  service  using  given  information 
and  necessa'ry  utensils,  supplies,  and  equipment.    The  instructor's 
standards  must  be  met  and  all  items  on  a  "checklist"  must  be  rated 
acceptable. 


Tasks  14.15  -,14.l9  -  Demonstrati 


on 


For  a  real  or  simulated  situation,  using  instructor  supplied 
information,  materials,  etc.;  greet  and  serve  customer(s)  according 
to    Performance  Actions"  outlined  in  Tasks  14.15  -  14.19  Meet 
instructor's  standards.    Performance,  will  bp  rated  acceptable  or 
unacceptable. 

t 

Unit  14.0  -  SUMMARY  CHECKLIST 

Instructor  may  use  the  "Service  Evaluation  Checklist"  to  rate  and 
,  evaluate  the  service  performance  of  food  service  students.  The 

\  checklist    may  be  used  repeatedly  during  the  training  period  to  \ 

help  evaluate  student  performance.   (See  checklist  preceding  test) 


UNIT  15.0  -  FOOD  PREPARATION  -  FRE-PREPARATION 


OUTCOME-REFERENCED  TESTS 


Task  15.01  -  DEMONSTRATION 


Prepare  foods  py  the  following  methods:    Slice,  chop,  dice,  mince, 
puree',  juliemre,  grind,  grate,  shread,  and  score.    Using  informa- 
tion, foods,  and  supplies  provided  by  the  instructor;  demonstrate 
the  proper  techniques  of  preparation  which  will  be  acceptable  or 
unacceptable  to  the  instructor. 


Performance  may  be  tested  also  in  related  task  areas  such 
as  utensils  and  preparation  of  foods. 


r 
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UNIT  15,0  -  FOOD  PREPARATION  -  PRE-PREPARATION 
'  OUTCOME-REFERENCED  TESTS 


Task  15.04  -  TRUE/FALSE 

  To  tenderize  meat  by  marinating,  soak  the  meat  in 

marinate  sauce  for  the  specified  time. 

2*    To  tenderize  meat  by  pressure  cooking,  place  meat  on 

rack,  add  liquid,  place  cover  on  cooker,  set  pressure 
control  as  appropriate  and  place  cooker  on  slow  heat 
until  control  oscillates,  than  reduce  heat  and  start 
counting  the  cooking  time. 

3'-    To  prepare  perishable  foods  for  refrigeration,  one  would 

wash  fowl  thoroughly  prior  to  refrigeration. 

4-  J—    In  wrapping  foods  for  baking,  typically  one  would  wrap 

the  food  in  foil  with  the  shiny  side  of  the  foil  to  the 
inside*. 

5-    To  lo^d  oven  racks  for  baking,  slide  pans,  etc.,  in  on 

racks  and  position  the  foods  so  that  there  is  proper  heap 
circulation. 


T"~15- 2  u 
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Unit  15.0  -  Food  Preparation  -  Pjre-preparation  "  *  tf^. 

Answer  Sheet 

Task  15.04 

1.  false  (first,  cut  into  pieces)  ^ 

2.  false  (start  on  high  heat) 

3.  true 

4.  true 

5.  false  (safety  rule:    Pull  racks  out  partially) 


.1 
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UNIT  16.0.-  SEASONING  AND  CONDIMENTS 
OUTCOME-REFERENCED  TESTS 

TRUE/FALSE       *(If  the  item  is  false,  supply  the  correct  word  or  term 
that  the  item  is  correct.) 

  Spices  are  more  delicate  in  flavor  and  arnma  than  Wko 

2-    Herbs  and  spices  are  used  to  disguise  natural  flavors. 

3l    SaSe  and  rosemary  are  classified  as  mild  herbs. 

4-    When  adding  spices  or  herbs  to  an  uncooked  preparation, 

  add  just  before  serving. 


5l    To  "lease  the  flavor  of  an  herb,  rub  the  herb  in  the 

  palm  of  your  hand. 


9 
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Unit  16.0  -  Seasoning  and  Condiments 


Answer  Sheet 
,  1.      false  (pungent) 

2.  v  false  (enhance) 

3.  false  (strong) 

4.  false  (hours) 

5.  true 


j 
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UNIT  17.0  -  FOOD  -PREPARATION  -  BREAKFAST 
OUTCOME-REFERENCED  TESTS 

CHOICE 

most  important  breakfast  food  item  is: 

  a. 

b. 
c. 
d. 

2.  The  most  popular  breakfast  meat  is: 

if 

  a.  beef 

b.  veal 

c.  pork  1 

d.  lamb 

3.  Eggs  are  graded  according  to: 

  a.  size 

b  •  color 

c.  quality 

d.  cleanliness 

4.  When  frying  eggs  at  too  low  a  temperature,  ;the  eggs  will: 

 \   a.  stick  tjD  the  pan 

,b.  usually  be  overcooked 

c.  be  greasy  when  served  ,  J 

.  d.  have  whites  that  spread  too  rapidly     -       .  ^ 

5.  Scrambled  eggs  are  properly  cooked  when  they  are: 

  a.  hard  and  brc5wn 

b.  soft  and  fluffy 

c.  firm  and  dry 

d.  soft  and  runny 

6.  The  proper  Fahrenheit  temperature  for  boiling  eggs  is: 

 -  a.  100  degrees 

'    b.  145  degrees 

c.  195  degrees 

d.  240  degrees 


4 
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Unit  17.0  -  Food  Preparation  -  Breakfast  (Con't.) 
DEMONSTRATION  '  ■ 

Using  a  menu,  foods,  and  all  necessary  ingredients,  supplies',  and 
equipment  provided  by  the  instructor;  prepare  breakfast  foods  as  spec- 
ified by  the  instructor.    The  breakfast  foods  must  be  prepared  according 
to  menu,  by  the  proper  techniques  of  cooking,  and  the  foods  must  be  free 
of  excess  grease,  cooked  as  specified,  properly  portioned,  and  served. 
The  instructor  will  rate  the  performance  acceptable  or  unacceptable 


q  T-17-2 
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Unit  17.0'  -  Food  Preparation  -  Breakfast 


Answer  Sheet 


1. 
2. 

/3. 
'  4. 

5. 

6. 


d 
c 
c 
d 
b 


\ 
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UNIT  18.0  -  FOOD  PREPARATION  -  VEGETABLES  AND  FRUITS 
J     OUTCOME-REFERENCED  TESTS 
MULTIPLE  CHOICE  > 

1.  In  rice  preparation,  the  ratio  of  water  to  rice  should  be: 

  a.      2  to  1 

b.  3  to  1 

c.  4  to  1 

d.  5  to  1 

2.  The  proper  cooking  temperature  for  cooking  fresh  vegetables  is 

  a.  ,  195  degrees  F 

b.  N212  degrees  F 

c.  300  degrees  F  ^ 

d.  325  degrees  F  ^ 

3.  For  proper  cooking,  fresh  vegetables  should  be  cut: 

J        a.  in  small  pieces 

b.  in  large  pieces 

c.  uniformly  « 

d.  diagonally 

4.  The  best  way  to  cook  dry  legumes  is  by: 

  a.      boiling  t 

b.  steaming  , 

c.  stewing         *  • 

d.  simmering 

5.  French  fried  potatoes  are  blanched  at  a  Fahrenheit  temperature 

  a.  300  degrees 

b.  325  degrees  r 

c  350  degrees  * 

d.  375  degrees 
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UNIT  18.0  -  FOOD  PREPARATION  -  VEGETABLES  AND  FRUITS 
OUTCOME-REFERENCED  TESTS 


Task  18.06  -  DEMONSTRATION 

Cook  given  vegetables  by  boiling,  simmering,  and  steajprfngf" using 
equipment,  supplies,  vegetables,  and  instructions  provided  by  the 
instructor.    All  items  on  a  checklist  used  to  rate  performance 
should  be  rated  acceptable. 


Task  18.07  -  DEMONSTRATION 

Using  equipment,  supplies t  fruit,  and  recipes  supplied  by  the 
instructor;  prepare  one  fruit  each  by  boiling,  simmering,  and 
steaming.    The  cooked  fruits  must  maintain  good  color,  flavor,  and 
aroma  with  firm,  moist,  and  tender  texture  as  judged  by  the 
instructor.  >  * 


Task  18.08  -  DEMONSTRATION 

Using  vegetables  aniisfruits,  necessary  equipment,  and  standardized 
recipes  provided  by  tfie^iiis true tor;  prepare  vegetables  and  fruits 
by  broiling.    The  fruits  Must  possess  good  color,  aroma,  flavor, 
texture,  and  appearance.    Broiled  vegetables  must  possess  a  good 
exterior  appearance;  be  cut  to  correct  size;  have  good,  even  color; 
and  be  bright,  fresh-looking,  and  moist.    The  texture  should  be 
tender  and  slightly  crisp,  not  woody  or  rough.    The  flavor  should 
be  pleasant,  no  raw,  strong,  or  burned.    Performance  will  be  judged 
by  the  instructor  and  all  the  above  characteristics  must  be  rated 
acceptable. 


Task  18.09  -  DEMONSTRATION 

Using  provided  equipment,  ingredients,  supplies,  recipes,  and 
fruits,  and  vegetables;  prepare  two  fruits  and  vegetables  each  by 
deep  fat  frying.    Performance  will  be  judged  by  the^instructor. 
The  fried  foods  should  be  firm,  relatively  free  of  fat,  of  good 
color,  and  taste  fresh. 

Task  18.10  -  DEMONSTRATION 

Prepare  two  fruits  or  vegetables  by  glazing  using  recipes,  equip- 
ment, supplies,  and  foods  provided  by  the  instructor.    The  glaze 
must  be  of  smooth,  clear  texture,  and  the  dish  must  possess  good 
color  and  flavor,  as  judged  by  the  instructor. 


< 
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Unit  18.0  -  Food  Preparation  -  Vegetables  and  Fruits  '(Con1 1.) 


Task  18.11  -  DEMONSTRATION 

Prepare  two  vegetable  dishes  by  sauteing  using  recipes,  equipment, 
supplies,  ingredfents,  and  vegetables  provided  by  the  instructor. 
The  products  should  be  golden  brown  in  color,  free  of  excess  fat, 
and  should  hava/a  good,  firm  texture.    The  instructor  will  rate  the 
performance.  p 


r 
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Unit  18.0  -  Food  Preparation  -  Vegetables  and  Fruits 
Answer  Sheet 

1.  a 

2.  b 

3.  c 

4.  d 

5.  b 
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UNIT  19.0  -  FOOD  PREPARATION  -  USING  CHEESE,  EGGS,  AND  MILK 
OUTCOME-REFERENCED  TESTS 

♦ 

MULTIPLE  CHOICE  * 

1.  All  cheese  can  be  classified  in    groups: 

  a .  two 

b.  -three 

c.  four 

d.  five 

2.  When  preparing  Cheese  Cake,  the  best  cheese  to  use  is; 

  a.  Cream 

b.  Baker's 

c.  Cottage 

d.  •  Cheddar  % 

3. '      The  most  commonly  used  variety  of  cheese  in  the  U.S.  is: 

  a .  Blue 

b.  Brick 

c.  Cheddar 

d.  Swiss 

4.  The  cheese  normally  used  in  the  preparation  of  pizza  is: 

  a.  Goiida 

b.  Neufchatle 

c.  Camembert 

d.  Mozzarella 

5.  The  blue-green  cheese  most  often  used  in  salad  dressing  is  called: 

*    a .  Raquef ort 

*  b.  Blue 

c.  Stilton 

d.  Gorgonzola 


v 
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Unit  19.0  -  Food  Preparation  -  Using  Cheese,  Eggs',  and  Milk  (Con't.' 


COMPLETION 


6l      The   of  an  egg  contains  the  largest  percentage  of 

protein.  6 

7.      In  the  preparation  of  beef  consomme,  eggs  are  used  to 


DEMONSTRATION 


Prepare  foods  with  cheese  to  include  one  dessert  or  salad  and  one  meat 
dish  which  may  be  pizza  following  instructions  using  ingredients 
supplies,  and  equipment  provided  by  the  instructor.    A  checklist  may  be 
used  to  help  rate  the  prepared  foods. 
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Unit  19.0  -  Food  Preparation  -  Using  Cheese,  Eggs,  and  Milk 
Answer  Sheet 

"l.      b  1 

2.  b  s  ;         .  ' 

3.  c 

4.  d 


5.  a 

6.  white 

7.  clarify 
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UNIT  20.0  -  FOOD  PREPARATION  -  STOCKS,  ROUX,  SOUP,  AND  SAUCES 

OUTCOME-REFERENCED  TESTS 


COMPLETION 


L.      The  main  purpose  of  any  sauce  is  to  enhance  the  flavor,  appearance, 
and    of  food. 


2. 


beef. 


is%  a  clean,  rich  liquid  that  is  made  usually  from 


3.  Stocks  require  a   preparation  time. 

(long/shdrt) 

4.  White  sauce  should  be  cooked  with   heat  and 

stirred  often. 

^#   :  heat  is  used  to  cook  thick  gravy 

6.      The  diff^ence  in  a  plain  roux  and  a  f ranch  roux  is  the* type  of 
  used. 


7.      A  roux  is  a  mixture  of 


TRUE /FALSE 


and 


K    Skimming  fat  and  scum  from  the  surface  of  a  stock  will  produce 

a  richer  stocks 

2-    SouP  stock  should  be  refrigerated  and  fat  removed  before  it  is 

clarified.  — 

3*    Chicken  can  be  used  as  a  base  for  a  stock. 

  A11  types  of  stock  are  browp  in  appearance. 

5*    Stock  should  be  used  immediately  after  it  is  prepared. 

6*    Salt  is  not  used  in  making  a  stock. 


7. 


8. 


The  rule  to  follow  when  serving  soup  is:  Light  entree,  heavy 
soup;  heavy  entree,  thin  soup. 

Raw  starch  should  be  mixed  with  hot  water  before  being  used  to 
thicken  sauce. 

r 

Soup  should  be  the  first  item  placed  on  the  range  during  the 
morning  preparation. 


63 
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Unit  20.0  -  frood  Preparation  -  Stocks,  Roux,  Soup,  and  Sauces  (Con't.) 
10 '    Cornstarch  is  used  extensively  for  thickening  sweet  sauces^ 

o 

LISTING  ' 

L.    Soups  are  classified  into  the  following  four  types: 

r 

i.   -  •• 


2. 
3. 

A.  . 


MUtTIPLE  CHOICE 

1.  Stock  should  be  simmered  for  at  least: 

  a.      3  hours  ^ 

b .  •    4  hours 

c .  5  hoijrs 

d.  6  hours  ^ 

2.  A  plain  roux  is  made  by  blending  together: 

  a.      flour  and  water 

b.  flour  and  shortening 

c.  flour  and  milk 

d.  cornstarch  and  water 

to 

3.  Most  Soups  are  served  with  some  type  of: 

  a.  cheese 

b.  Thread 

c.  garnish 

d .  crackers 

4.  To  add  fl^or  in  soup,  the  vegetable  garnish  should  be: 

j        *a.  braised 

b.  fried 

n      c.  sauted 

d.  pan  broiled 

5.  Which  soup  has  the  thickest  consistency: 

  a .  C  ons  omme 

b.  Bouillon 

c.  Broth 

d.  Puree 
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Unit ^0.0  -  Food  Preparation  -  Stocks,  Roux,  Soup,  and  Sauces  (Can't.)' 
6.      The  most  frequently  used  of  all  sauces  are  the  ones  thickened  with: 


  a.      mayonnaise  /  s 

b.  butter 

c.  eggs 

>    d,      stkrch  v  :m 

t  * 

V.      Which  food  would  take  the  longest  to  prepare: 

  a.  pan  gravy  r 

b.  fish  stock 

c»  chili  sauce 

d.  tartar  sauce  . 

8.  A  mixture  of  vegetables  added  to  stock  is  called  a: 

t  • 

  a.  raft 

b»  condiment 
c-  mlrepoix 
d.      sachet  bag 

9.  What  is  the  easqLest  way  ta  Remove  fat  from  stock: 

  a.  allow  to  cool  in  refrigerator  for  Z4  hours  and  remove  fat 

b.  skim  fat  off  stock  while  it  is  still  lukewarm 

c.  siphon  fat  off  stock  as  it  -boils 

d.  skim  fat  off  stock  .as  it  simmers 

PERFORMANCE  TEST 

1.  Demonstrate  preparation  of  a  brown' stock.  Allow  it  to  simmer  (4-6 
hours),  cdol,  and  refrigerate  for  future  use. 

2.  Drain  above  stock  and  demonstrate  clarifying  it.  Refrigerate 
clarified  s^tock  for  future  use. 

3.  Demonstrate  preparation  of  rbux.    Place  it  in  a  covered  container 
an$l  put  it  aside  for  future  use. 

4.  Prepare  a  spaghetti  sauce  according  to  given  recipe  and  using 
furnished  ingredients,  supplies,  and  equipment. 
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UNIT  20.0  -  FOOD  PREPARATION  -  STOCKS ,  ROUX,  SOUP,  AND  SAUCES 

OUTCOME-REFERENCED  TESTS 

Task  20.02  -  DEMONSTRATION 

♦ 

Prepare  a  sauce  using  information,  recipe,  ingredients,  materials/ 
equipment  provided  by  the  instructor.    The  finished  sauces  must  be 
the  specified  degree  of  thickness,  have  a  light  sheen,  be  smooth 
and  free  of  lumps,  staste  velvety,  and  have  a  delicate  flavor  with 
starch  completely  cobked.    Brown  sauces  must  be  rich  brown  and 
velour  sauces  must  be  creamy  color. 

Task  20.03  -  DEMONSTRATION 

(  /u?Pau?  f°U?  ?nd/r  e3Ch  °f  the  f°y^nS  categories:     (a)  thin, 
(b)  thick,, (c)  special,  and  (d)  ^6ld.  ^The  soup  must  meet  standards 
for  commercial  food  service  as  represented  by  the  instructor's 
judgement.    Given  recipe (s)  must  be  followed  and  the  hot  or  cold 
soup  mus$  have  good  taste.    A  "Checklist"  may  be  "used  to  rate 
performance  in  soup  preparation  and  all  items  must  be  rated  accept- 
able. .  ,  v 


'  0 


/ 
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Unit  20.0  -  Food  Preparation  -  Stocks,  Roux,  Soup,  and  Sauce* 
Answer  Sheet 

Completion  * 

1 .  richness 

2.  stock 

3.  long 

4 .  low   .  < 
5;  low 

6.    shortening  .  * 

f  * 

,         7.  flour  and  shortening  ' 

» 

True/False 

!  1".  false  ♦ 

2.  true 

3.  true 

4.  false  ^ 

5.  false 

6.  true 

7 .  true 

8.  false 

9.  true 
<   10.  true 

L 

Listing 
♦   1.  thick* 

2.  thin 

3.  special  -    *  1 

4.  cold  ^ 

( 
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Unit  20.0  -  Food  Preparation  -  Stocks,  Roux,  Soup,«  and  Sauces 
Answer  Sheet  (Con't.) 


Multiple  Choice 

1.  d 

2.  b 


3.  c 

4.  a 

5.  d 

6.  d 

7.  b' 

8.  c 
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UNIT  21.0  -  FOOD  PREPARATION  -  MEAT,  SEAFOOD,  AND  FOWL 
OUTCOME-REFERENCED  TESTS 

MULTIPLE  CHOICE 

1.  A  2-3  1/2  pound  chicken  is  classified  as  a: 

  a.  fryer 

b.  roaster 

c.  broiler 

d.  st  ewer 

2.  Which  of  the  following  fats  would  be  the  best  choice  for  deeo-fat 
frying  chicken: 

* 

  a.      butter  m 

b.  margarine  7  / 

c.  vegetable  oil 

d.  bacon  fat 

3.  Which  cooking  method  would  be  best  for  preparing  meat  for  stew:  ' 

  a.      deep-fat  frying 

b.      French,  frying  s 
c      pan  frying 

d.  ^)sauteing  *  / 

\ 

4:      A  broiled  steak  with  pink  center  and  red  juices  when  sliced  would 
♦        be  called: 

s  * 

  a.  raw 

b .  rare  <.  - 

c.  medium 

d.  well  done 

5.      Which  steak  would  be  the  least  desirable  for  broiling: 

  a .  T-bone  * 

b.  filet  mignon 

c.  Porterhouse 

d.  Round  i 


6. 


The  most  suitable  piece  of  meat  for  broiling  is  one  that  is:* 


a.  well-heeldd 

b.  .  well-marbled 

c.  well-breaded 

d.  well-frozen 


Unit  21.0  -  Food  Preparation  -  Meat,  Seafood,  and  Fowl  (Con't.) 

7.  Which  of  the  following  cooking  methods  would  be  used* to  completely 
cook  pork  chops  in  a  small  amount  of  fat : 

  a.  braising 

b.  pan  frying 

c.  deep-fat  frying 

d.  blanching 

8.  In  preparing  a  menu  featuring  pork,  which  of  the  following  items 
typically  would  be  chosen  to  accompany  the  pork: 

•  > 
  a.  onions 

b.  apples  *  ' 

c.  cranberries 

d.  pineapple 

9.  Meat  purchased  ready  to  cook  is  called: 

  a.  primal  cuts 

b.  wholesale  cuts 

c.  fabricated  cuts 

d.  dommercial  cuts 

10.  The  fat  content  in  fish  will  determine  the  metho^  of: 

  a.  refrigeration 

b.  cutting 

c .  cooking 

d.  serving 

11.  The  most  popular  shellfish 'is  the: 

  a.  shrimp 

b.  lobster 

c.  scollop 

d .  crab 


•42.    Before  storing  fresh  fish,  always  remove  the: 


a .  Head  4 

b.  entrails 

c.  fins 

d.  scales 
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Unit  2U0  -  Food  Preparation  -  Meat,.  Seafood,  and  Fowl  (Con't.) 

13.  Which  one  of  the  following  would  be  the  best  complement  for  fish  if 
a  lemon  were  not  available? 

  a.  prune  - 

v  b.  lime  slice 

*  c.  apple  slice 

d.  orange  slice 

14.  Poaching  a  fish  means: 

  a*      cooking  it  in  a  small  amount  of  simmering  liquid 

b.      steaming  it  in  a  large  %iount  of  boiling  water 
c      boiling  it  with  a  butter  sauce 

d.  ,  baking-  it  over  water  in  an  oven 

TRUE /FALSE  '  ' 

1#    Canadian  bacon  is  the  trimmed,  pressed,  smoked,  and  boneless 

?  loin. 


2, 


The  most  popular  of  all  the  lamb  cuts  is  the  leg. 


3-    Lamb  is  the  flesh  of  immature  steers. 

4-   r    The  highest  quality  of  b<^f  is  graded  prime. 

5*    Pork  has  a  very  high  fat  content. 

'6-    In  total  me*t  consumption  in  the  U.S.,  pork  is  ranked  third  to 

beef.   

*-» 

7 •    1116  sirloin  cut  of  bdef  contains  two  different  kinds  of  meat, 

sirloin  and  tenderloin. 


8-    ?he  small  ribs  of  beef  will  produce  delmonico  steaks. 

9-    In  commercial  food  preparation,  poultry  is  usually  purchased 

_  in  the  fresh  state. 

4j3>   v 

  A11  poultry  has  excellent  keeping  qualities. 


.10 
11 


  Older  poultry  birds  will  produce  best  results  when  cooked  by 

dry  heat, 
r  « 

12-    Trimmed  and  cleaned  poultry  ds  referred  to  as  triltsed. 

—  — '  * 

13 •    Cornish  hens  differ  from  chickens  because  they  contain  all 

white  meat. 


t 

Unit  21,0  -  Food  Preparation  -  Meat,  Seafood,  and  Fowl  (Con't.) 
COMPLETION 

1.     Frozen  poultry  should  be  thawed  at  what  temperature? 


2.  To  keep  the  poultry  carcas^f rom  coming  into  contact  with  the  fat 
at  the  bottom  of  the  pan,  a   is  used. 

3.  A  meat  thermometer  inserted  into  a  chicken  indicates  that  the 
poultry  is  done  when  the  ^temperature  reaches 

4.  The  fat  most, of ten  u$ed  in  dressing  is 


  are  cooked  separately  from  the  bird. 

6.    Generally,  poultry  is  purchased  in  the  following  two  forms: 


1. 
2. 


Fish  are  classed  in  the  following  two  categories: 
1. 


2. 


8.     Uncooked  shrimp  is  what  color? 


• 


9.  The  proper  temperature  to,  oven-broiling  fish  is  p# 

10-  Shrimp  should  be  boiled  for    minutes. 

11.  Veal  beef  is  obtained  from  .  - 

12.  The  mo§t ^popular  grade  of  meat  is 


13, 


_-stone  electric  grinder  should  not  be  used  to 


sharpen  kitchen  knives. 

14.  A  boning  kn^fe   inch(es)  long  is  used  by  the  chef. 

15.  Bfest  quality  beef  and  veal  meat  usually  comes  from  th^ 

16.  Pot  roast  is  cooked  by  the  method. 

17.  Grilled  meats  should  not  be   until  after  cooking, 

because  this  ingredient  has  a  tendency  to  draw  out  juices  and 
prevents  proper  browning. 


O  "do 
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Unit  21.0  -  Food  Preparation  -  Meat,  Seafood,  and  Fowl  (Con't.) 
18.    Five  points  which  to  observe  when  purchasing  fresh  fish  are: 

1.  

2. 


3. 
4. 
5. 


DEMONSTRATION 

Using  information,  recipe(s),  food  products  and  ingredients,  and  materials/ 
supplies/equipment;  demonstrate  the  proper  techniques  of  fish,  poultry 
or  meat  preparation  and  cook  according  to  the  method  called- for  in  the' 
recipe.    Proper  procedures  of  food  preparation  must  be  demonstration, 
proper  techniques  of  cooking  must  be  followed,  and  the  food  product  must 
be  acceptable  according  to  the  standards  outlined  in  the  appropriate 
task  of  the  Articulated  Food  Service  Guide.  The  instuctor's  standards 
will  apply. 


X. 
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Unit  21.0-  -  Food  Pteparation 

* 

Answer  Sheet 


-  Meat,  Seafood,  and  Fowl 


Multiple  Choice 


1. 

a 

2'. 

6 

3. 

d 

4. 

c 

5. 

d 

6. 

b 

7. 

b 

8. 

b 

9. 

c_ 

10. 

11. 

12. 

13. 

d/ 

14. 

a 

True/False 


1. 

true 

2. 

false 

3. 

false 

4. 

true 

5. 

true 

6.. 

false 

7. 

true 

8. 

true 

9. 

true 

10. 

false 

11. 

false 

12. 

false' 

13. 

true 

(rib) 
(sheep) 


(second) 


Completion 

1.  low  (450°) 

2.  rack  . 

3.  190  F 

4 .  dripplings  (meat) 

5.  dressing 

6.  '  whole  and  cut  up 

7.  freshwater  and  saltwater 

8 .  gray 

9.  450 
10.  10  to  12 

\v  11.  calves 

12.  choice 

k3.  dry 

■ 
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Unit  21.0  -  Food  Preparation  -  Meat,  Seafood,  and  Fowl  (Con't.) 
Answer  Sheet  (Con't.)  * 

14.  6 

15 .  hindquarter  ; 

16 .  moist  ^ 

17.  salted 

18.  1.  eyes 

2.  gills 

3.  flesh 

4.  -  scales 

5.  odor  y**>  x. 


Is 
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UNIT  22.6  -  FOOD  PREPARATION  -  DESSERTS 
OUTCOME-REFERENCED  TESTS 

COMPLETION 

1.  The  two  basic  groups  of  cakefe  are  butter  and       *  ' 

2.  The  most  popular  chemical  leavening  agent  is 

—  v :  * 

3.  In  cake  mixing,  sugar  and  (   should  be  blended  first 

when  using  the  creaming  method  of  mixing. 

4.  The  temperature  of  the  shortening  before  creaming  should  be, at 
least  degrees  F. 

5.  If  the  baking  temperature  is  too  ,  the  cake  will 

have  a  coarse  and  uneven  grain  or  the  crust  may  be  pale  and  sticky. 

6'    EgS   ■   give  more  luster,  to  f^Lat  cake  icing. 

7'  — :  ;  —   c^ke  lclng  is  applied  to  the  cake  while  the 

icing  is  still  warm. 

8.    If  cookie  dough  is  undercreamed,  the  cookie  structure  will  be 


9.    Baking  pans  should  be  allowed  to   between  each 

baking  operation.  ^ 

\J 

10.    Tough  cookies  may  be  caused  by  flour  that  is  too 


11.  A 


.blender  typically  is  qsed  when  hand  mixing 


pie  crust. 

m 

12.  In  mixing  pie  crusts,  flour  and  shortening  mix  best  at  a  tempera- 
ture of  about  degrees  F. 

13.  The  meringue  for  chiffon  pie  fillings  is  prepared  by 

egg  whites  and  adding  sugar.  -   ^ 

14.  '    Either  flour  or   normally  'is  used  as  a  thickening 

agent  for  pie,  fillings.  6 

15 1    A   ls  used  f°r  lifting  pie  slices  out  of  the  pan. 

16.    Milk  to  be  used  in  custards  should  be   before  it 

is  added  with  other  ingredients.  ~~~         -  I  


17.    Bread  puddings  are  popular  with  bakers^because  bread 
can  be  used.   
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Unit  22.0  -  Food  Preparation  -  Desserts  (Con't.) 
18.    Name  two  types  of  biscuits: 

1.   

2.  

MULTIPLE  CHOICE 


1. 


2. 


The  popular  dessert  prepared  by  alternating  layers  of  crushed  fruit 
or  syrup  and  ice  cream  is  .called  a:  ^ 


a. 

coupe 

b. 

jubilee 

c. 

parfait 

d. 

crepe 

Cookies 

are  divided 

a. 

flavor 

b. 

color 

c. 

textur§ 

d. 

size 

; 

3.  The  tougff,  rubbery,  elastic  substance  produced  when  water  is  added 
to  bread  and  pastry  flour  is: 

 m   a.  starch 

b.  *  gluten 
c  glucose 
d.  -dextrose* 

4.  *    Using  milk  in  the  preparation  of  pie  dough  will  produce  a: 

i 

  a.      flakier  dough 

smoother  dough 

c.  '    tender  dough 

d.  richer  dough 

5.  The  most  popular  type  of  pie  filling  is  the: 

6 

  a.      fruit  fiiling 

b.  cream  filling 

c.  chiffon  filling 

d.  soft  filling 


ERIC 
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Unit  22.0  -  Food  Preparation  -  Desserts  (Con't.) 
TRUE/FALSE  * 

  Quickbreads  meet  a  need  in  the  food  service  establishment 

today  because  emphasis  is  placed  on  speed. 

2'  Most  biscuit  recipes  contain  the  Same  ingredients. 


3, 


  host  biscuit  recipes  will  vary  only  in  the  way  the  ingredients 

are  measured. 


4'    _    ^  qp^kbread  that  takes  the  least  time  to  prepare  is  bis- 
cuitsS|& 

<* 

57    .When  mixing  a  cornbre^d  or  cornstick  batter  on  the  electric 

mixer,  a  slow  speed  i;s  recommended. 

6-    In  the  preparation  of  muffins,  ingredients  amounts  will  vary, 

but  generally  mixing  will  be  the  same. 


7, 


Soft  cookies  are  prepared  from  doughs  that  contain  a  high 
degree  of  sugar. 


8*  — i-   Brittle  cookies  are  prepared  from  doughs  that  contain  a  high 
degree  of  sugar. 

9*    N*1*211  baking  cookies,  double  pan  if  cookies  are  getting  too 

much  bottom  heat. 

10-  — -   Yeast  rlsen  r°U  and  sweet  dough  products  generally  possess 
superior  eating  qualities  when  served  warm. 

<  — — 

11 •    One  of  the  most  important  ingredients  used  in  the  preparation 

of  roll  and  sweet  dough  is  eggs. 

12'  *~   The  ingredient  that  stimulates  the  growth  of  the  yeast  in  roll 

and  sweet  doughs. is  milk. 

13 •  - —   The  action  of  yeast  stops  at  a  temperature  of  140  degrees  F.  • 


J4, 


15 


  Letting  yeast  dougfc  rise  until  double  in  bulk  is  called 

proofing.  ^ 

  To  knead  is  to  work  the  air  out  of  dough.' 


v 

16 •    Wben  preparing  pie  dough,  use  bread  flour. 


17 


  Most  faults  develop  in  the  preparation  of  pie  dough  during  the 

baking  period. 


Unit  22.0  -  Food  Preparation  -  Desserts  (Con't.) 

18 •    After  cream  fillings  are  prepared,  they  are  placed  on  a 

prebaked  pie  shells.  ^ 

19 •    The  most  popular  thickening  agent  used "in  the  preparation  of  • 

pie  filling  if Vf lour.  '  - 

20 •    Overmixing  cauaes  a  cook£*  dough  to  spread  too  much. 

21.*    The  liquid  used  in  the  preparation  of  pie  dough  always  should 

be  warm. 


23, 


  Chilled  puddings  have  a  very  heavy  texture. 

  W^e*  preparing  a  souffle,  stir  the  beaten  egg  whites  in  the 

basic  mixture. 


24-    Fondant  cake  iciqg  will  harden  when  exposed/ 

25  •    _L  most  popular  kind  of  icing  is  cream  icing.  V 

26 •  .    The  m°st  difficult  pies  to  make  are  those  using  a  cream 

•  -  filling.  '  ~   
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•UNIT  22.0  -  FOOD  PREPARATION  DESSERTS. 


OUTCOME-REFERENCED  TESTS 

Task  22.01  -  PERFORMANCE 

Using  a  recipe;  necessary  equipment,  supplies  and  ingredients 
furnished  by  the  instructor;  prepare  .one  ^congealed  desert  or  one 
congealed  salad  using  plain  gelatin.    The  appearance  should  have  a 
smooth  and  glossy  surface.    Salad  material  should  be  evenly  dis- 
tributed throughout  or  arranged  to  form  a  design,  with  pieces  being 
somewhat  uniform  in  size.    Color  ancj  flavor  should  be  pleasing.  ' 
The  consistency  should  be  such  that  it  is  firm  and  well  set. 
Performance  will  be  ra^ed  by  the  instruct£i^ 


Task  22.02  -  PERFORMANCE.  '  N 

Make  mold  desserts  using  given  recipe,  ingredients,  and  supplies 
provided  by  the  instructor.    The  dessert  must  be  firm  enough  to 
.  hold  the  shape  of  the  mold  when  turned  from  it,  but  not  firm  enough 
^to  be  tough.    Performance  will  be  rated  by  the  instructor. 

4 

/ 

P 

Task  22.03  -  PERFORMANCE 

Make  uncooked  puddings  using  given  ingredients,  supplies,  tools, 
equipment,  and  recipe  provided  by  the  instructor;  so  that  the 
pudding  is  velvety  smooth  throughout,  and  firm  but  not  runny, 
tough,  or  separated.    The  instructor  will  rate  performance. 


Task  22. OA  -PERFORMANCE 

At  the  instructor's  directions,  using  supplied  recipe,  ingredients 
materials/supplies,,  etc. ;  prepare  a  cream,  baked,  or 
boiled/steamed,  or  souffle'  pudding  following  the  standardized- 
recipe  exactly  so  that  the  finished  pudding  is  velvety*  smooth 
throughout,  firm*but  not  runny,  tough,  or  separated.    The  finished 
product  must  be  portioned  out  correctly  according  to  the  instruc- 
tor's directions  and  served  attractively.    The  product  must  he 
acceptable  to  the  instructor's  standards  * 


Unit  22.0  -  Food  Preparation  -  Desserts  ((jon't.) 
Task  22.07  -  PERFORMANCE 

Prepare  three  different  types  of  cookies,  as  required  by  the 
instructor,  following  standardized  recipe  and  using  the  conventional 
method  of  mixing.     Performance  will  be  rated  by  a  "Checklist"  for 
bar,  dropped,  and  rolled  cookies  and  finished  products  must  meet 
suggested  standards.     Cookies  must  be  acceptable  for  sale  by  a 
commercial  food  service  business  and  must  meet  the  instructor's 
standards.   (Checklist  accompanies  Task  22.07.) 

* 

/ 

\ 

Task  22.08  -  PERFORMANCE  *  , 

Prepare  puff  'pastries  according  to  recipes  provided  J>y  the  instructor 
and  using  provided  ingredients,  supplies/materials,  and  equipment 
.     Finished  pastries  must  be  light  and  flaky.     Units  must  be  uniform 
in  size  and  appearance.     There  must  be  no  waxy  aft^taste.  Perfor- 
mance and  product  must  be  acceptable  to  instructor. 

< 

■Task  22.10  -  PERFORMANCE 

Prepare  "sweet  dough  products  as  required  by  the  instructor  and 
using  recipes,  ingredients,,  materials/supplies,  utensils/equipment 
t    •    supplied  by  -the  instructor.    The  standardized  recipe  should  be 

^followed  and  products  should  meet  commercial  standards.    The  sweet 
(  dough  should  be  rich,  flavorful  with  a  golden  yellow  color.  Danish 
sho^d  be  .rich,  tender,  flaky  with  Exceptional  taste.    The  proce- 
dures and  product  must  be  acceptable  to  the  instructor  .and  the 
product  should  be  suitable  for  commercial  consumption.  (Checklist 
accompanying  the  Task  description  may  be  used  do  help  rate 
pastries.) 


Task'\22.12  -  PERFORMANCE  -  .  ' 

Make  dessert  sauces  ars  required  by  instructor,  to  include  a  choco- 
.    late,  lemon,  and  hard  sauce;  using  given  recipe,'  ingredients?'  % 
supplies/materials,  utensils/equipment.    The  f inishdddessert 
sauces,  must  be  smooth,  free  of  lumps  ,'  and.  have  the  thickness  "of  > 
heavy  cream.    The  finished  product  must  be  acceptable  to  the' 
•instructor  and  be  suitable  for  commercial  consumption.-  Performance 
will  be  rated  acceptable  or  unacceptable. 
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Unit  22,0  -  Food  Preparation  -  ^Desserts  (Con't^ 
Task  22.13  -  PERFORMANCE 


,  Using  equipment,  recipe,  and  ingredients  furnished*  by  the  instruc 
tor,  prepare  one  fresh  fruit  glaze.    The  product  must  be"  clear,  ■  . 
free  of  lumps,  *and  semiliquid  in  nature  as  judged-by  the  instruc- 
tor.   Correct  procedures  of  preparation  must  be  demonstrated. 
Performance  will'be  rated  acceptable  or  unacceptable.  ' 

/ 

Task  22.14*-  PERFORMANCE  •  "  . 

Make  meringue  from  given  recipe,  ingredients,  and  materials  with 
^     '  all  applicable  items'on  a  product  rating  checklist  receiving  an 

.acceptable  -rating.   ,Soft  meringue  must  have  stiff,  peaks,  be  glossy, 
>  have>no  grainy,  or  sugaty  taste,  be  light  in  weight,  not  "weep,"  not 
slip  from  edge  of  pastry,  be  lightly  browned,  be  peaked  "and"^  ' 
swirled,  have  no  cracks  or  splits,  and  have.no  beads  of  syrup 
Hard  meringue  must  not  «be  tough  or  gummy,  not  grainy* or  sugary,  ' 
must  be  in  stiff-  peaks  and  lightly  browned.     Instructor  will  rate 
technique  and  product  as  acceptable  or  unacceptable. 

Task  22.15  -  PERFORMANCE     «  ' 

'.     Prepare  uncooked  frosting  that  is  soft  and  creamy,  moist,  and  easy 
to  spread, using  given  recipe,  ingredients,  and    necessary  supplies 
and  equipment.     Instructor  will  rate  the,  product  as  acceptable  or 
unacceptable  and'product  must  be  suitable  for  commercial?' consump- 
tion. ,  •  r 

*s  '  j 

Task  22.16  -  PERFORMANCE        '  »  4 

•  I 

:  >    .  .  I 

•Prepare  cooked  frosting  using  given  recipe(s),  ingredients,"  and 
supplies/equipment,  etc.    Follow  the  method  designated  by  the 
instructor  for  the  preparation  of  a  double-broiler,  hardball 
(seafoam),  or  softball  (fudge)  frosting.    The  finished  frosting"  * 
must  be  neither  stiff  nor  runny,  have  a  smooth,  well  blended 
texture,  and  be  easy  to  spread. 


Tas'k  22.  19  -  22.  22  -  PERFORMANCE 


Make  a  pie  with  fruit  filling  according  to  a  given  recipe  using 
ingredients,  materials/equipment,  etc.,  supplied JJyMhe  instructor 
The  finished  pie  must  be  commercially  consumable  and  must  meet 
standards  outlined  by  the  instructor.     The  finished  product  will 
rate  acceptable  or  unacceptable.  ' 


V 


Unit  22.0  -  Food  Preparation  -  Des&grts  (Con't.) 


Task  22.19-22.22  -  PERFORMANCE  (Con't.) 

The-' fruit  filling  must  be  thoroughly  blended;  the  frult^must  be 
easy^to  cut;  and  the  criist'  must  be  golden  brown,  wi£h  no 
.  spill-overs  and  all  iteris  on  a  rating,  checklist  musT  receive 
"acceptable11  ratings,  ' 


Task  22.23  -  PERFORMANCE  v 

Using  a  Standardized  recipe,  "equipment,  ^supplies,  and  ingredients 
provided  by  the  instructor;  prepare  -one  fruit  cobbler  to  be  baked1/ 
in,  the  oven.    The  finished  cobbler  should  have  a  good  flavor, 
color,  and  texture,  with  a  delicately  browned  crust  and  should  be 
.    commercially  consumable  fbr. the  instructor  to  rate  the  product 
acceptable/ 

•  *    '  t    ' ' 

Tasks„22. 24-2^.26  -  PERFORMANCE  "  . 

Using  a  standardized  recipeCs),  ingredients,  supplies/ equipment , 
etc.,  provided  by  the  instructor;  prepaid  an  iced  cake  of  the  type 
t%  specif iedj>y  the  instructor. 

The  baked  cake  will  be  rated"  using  a  checklist  and  all  applicable 
items  must  be  rated  acceptable.    The  baked  cake  and  icing  must 
conform  to  minimum  standards  outlined  in  the  Articylated  Food 
Service  Gyi'ide  and  the  finished  cake  icing  must^  be  level  and  smooth 
with  straight  sides  and  a  flat  t-op  and  the  icing  must  not  be  spread 
too  thick  on  the  cake.    The  finished  product  will  be  rated  accept- 
able or  unacceptable  and  must  qualify  as  commercially  consumable. 
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Unit  22,0  -  Food  Reparation  -  Desserts 


12 
13 


14.  cornstarch 

/ 

15.  pie  server 


M6.     scalded  , 

17 .  leftover 

18.  flaky  and  cake 

-» 

Multiple  Choice 

1.  c 

2.  c  - 

d 

5.  a, 
v 
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Unit  22.0  -  Food  Preparation  -  Desserts  (Con't.) 
True/False  /  *  ' 

1,  true  ^ 

2,  true 

3,  false  (mixed) 

4,  false  (muffins-) 

5,  true 

6,  true 

7,  false  (moisture) 

jjS.  false    (sugar)  ■  t 

9,  true 

10.  true  y 

11.  false  (flour) 

12.  false  (sugar) 

13.  true  < 

14.  true 

15.  true 

16.  false    (pastry)  * 

17.  false  (mixing) 

18.  true 

19.  false  (starch) 

20.  false  (little) 

21.  false  (cold) 

22.  fa^tf    (light)'  * 

4  r 

23.  false    (foldV  * 

24.  true 

25.  true 

26.  true  '      .  . 

T-22-An's.  2 
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.  UNIT  23 . 0  -  FOOD  PREPARATION  -  BAKING 
OUTCOME-REFERENCED  TESTS 

MULTIPLE  CHOICE 

1.  If  bread  were  made  without  any  salt,  it  would  be: 

  a.  firm  and  compact  4 

b.  coarse  and  stale ^easily 

y  c.  wet  and  soggy 

d.  soft  and  spongy 

2.  Brown  sugar  contains: 

  a.*  mocha 

b.  ,  tea 

c.  molasses 

d.  coffee 

3.  Which  type  of  sugar  is  ground  the  finest?" 

  a.  confectioners  xxx 

b.  confectioners  x 

c.  white  granulated 

d.  brown 

4.  What  is  the  source  of  molasses? 

  a.  sugar  corn 

b.  honey 

c.  maple  sugar 

d.  cane*  sugar  ^ 

Which  of  the  following  products  aids  in  the  browning  of  baked 
■^pducts? 


^        /    a.      cream  4 

b.  sugar 

c.  vanilla 

d.  salt 

6.  What  product  requires  refrigeration'? 

  a.  dried  milk 

b.  vanilla  extract 

N  c.  sugar 

d.  dried  eggs 

7.  Yeast  rolls  or  bread  should: 

  a*  ^double  in  size  before  baking 

b.  not  increase  in  size  before  baking 

c.  triple  in  size  before  baking 

d.  quadruple  in  size  before  baking 

ERJC  T-23  - 1 
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Unit  23.0      Food ,pWparat ion  -  Baking 
MULTIPLE  CHOICE  (Con't.) 
8V  Yeast  rolls  may  be  baked  on  all  but  which  one  of  these 


iO. 


  a.      cookie  sheet 

b.  cake  pan 

c.  waffle  iron 

d.  muffin  tin 

Brushing  the  tops  of  rolls,  with  a  mixture  of  egg  and  milk  before 
baking  makes:  4  ^ 

  a.  them  bake  more  quickly 

b.  a  sweet  crust  r 

c.  a  flaky  inside 

d.  a  shiny  brown  crust 

The  best  way  to  keep  homemade  bread  from  becoming  stale  quickly  is 
to  • 


a.  place  it  in  a  brown  b£g 

b.  wrap  it  in  a  moisture-proof  container  when  cool 

c.  leave  it  is  in  the  pan  until  ready  to  use 

d.  %  place  it  is  .in  the  freezer  unwrapped 


11.  What  leavening  agent  is  often  used  in  cakes? 

  a;      baking  soda 

b .  cornstarch 

c.  vanilla  flavoring 

d.  yeast 

12.  What  can  be  used  on  a  board  and  rolling  pin  to  keep  dough  from 
sticking? 

I  & 

  a.  flour 

b.  water 

c.  milk  ^ 

d.  baking  powder 


13. 

/ 


What  combination  of  ingredients  makes  the  flakiest  pie  crust? 

  a-      warm  wa tier,  lard,  all-purpose  flour,  and  salt 

b.  cool  water,  hydrogenated  fat,  all-purpose  flour,  and  salt 

c.  ice-cold  water,  butter,  all-purpose  flour,  and  salt 

d.  ice-cold  water,  hydrogenated  fat,  cake  flour,  and 
all-putpose  flour  and  salt 
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Unit  23.0  -  Food  Preparation  -  Baking 
MULTIPLE  CHOICE  (Con't.)  L 


14-.    What  may  cause  pie  crust  to  be  tough? 

  a.      hydrogenated  fat 

b.  too  much  water 

c.  butter 

d.  lard 

15.    Which  oven  temperature  is  most  correct  for  baking  pies? 

  a.      425°  F.  (218°C) 

b.  400°  F.  (205°C) 
c     .225°  F.  (108°C) 

d.      125°  F.  -(55°  C)  \_  ^ 

TRUE /FALSE 

!•    _   Dried  milk  should  nWr  be  used  in  baking  products. 

2-    Drled  e88  whites  do  not^fluff  up  when  beaten. 

3*    Recipes  for  plain  breads  and  sweet  breads  may  use' yeast  as  a 

leavening  agent.. 

4*    Bread  dou8h  can  be  placed  in  a  refrigerator  overnight  to  rise 

slowly. 


5. 


Opening  an  oven  door  while  bread  is  baking  may  cause  it  to 
fall. 


6«    Angel  food  cakes  have  a  butter  base. 


7. 
8. 
9. 
10.' 


Cake  flour  has  a  lower  gluten  content  than  all-purpose  flour, 

Never  grease  a  pan  before  baking  a  cake. 

Yeast  makes  a  cake  rise.  %  ^ 

Cakes  should  be  cooled  before  frosting.  * 
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UNIT  23.0  -  FOOD  PREPARATION  -  BAKING 


OUTCOME-REFERENCES  TESTS 

Task  23.02  -  PERFORMANCE 

Using  recipe (s),  ingredients,  supplies/equipment,  etc.,  furnished 
by  the  instructor;  prepare  yeast  dough  products  specified  by  the 
instructor.    The  standards  for  yeast  bread  products  are  those  of 
,     the  commercial  food  service  industry  and  standards  established  by 
the  instructor.    Products  should  have  acceptable  outside  appearance 
to  include  shape,  size,  color,  and  crust.    Products  should  have 
acceptable  inside  characteristics' to  include  color,  grain,  texture, 
and  flavor.     Performance  actions  should  conform  to  requirements  of 
standardized  recipe.    A  "Checklist"  will  be  used  to  help  evaluate 
the  product.    The  instructor '.s  rating  will  be  acceptable  or  unac- 
ceptable. 


Task  23.03  -  PERFORMANCE 

«s  ♦ 
.  Using  recipe(s),  ingredients,  supplies/equipment,  etc.,  furnished 
by  the  instructor,  using  drop  dough  batter;  prepare  required  types 
of  quick  dough  products  following  standardized  recltpe(s)  and  ' 
meeting  commercial  food  service  standards  as  well  as  the  standards 
of  -the  instructor.    Biscuits  and  a  minimum  of  one  other  quick  dough 
product  should  be  demonstrated.    Products  should^e  acceptable  for 
commercial  food  service  in  appearance  and  taste.     "Checklists"  will 
be  used  to  help  the  instructor  rate  the  products  as  acceptable  or 
unacceptable. 


Task  23.06  - 


PERFORMANCE 


Using  a  recipes? and  ingredients,  measuring  cups  and  spoons,  a  mixing 
bowl  and  spoony  and  a  baking  pan,  and  necessary  ingredients;  make  a 
pizza  according  to  instructor's  directions.    The  pizza  product  must 
haye  a  lightly  browned,  firm  crust,  and  any  cheese  used  must  be 
melted  and  not  burned.    The  sauce  may  be  commercially  prepared 
The  product  must  be  commercially  consumable  and  meet  the  standards' 
of  the  instructor.    The  product  will  be  rated  acceptable  or  unaccept 
able.  r 


I 
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\ 
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Unit  23.0  -  Food  Preparation  -  Baking  '  { 


Answer  Sheet 
Multiple  Choice 


1  . 

b 

2 

c 

J . 

a 

4. 

d  . 

5 . 

b 

6. 

d 

7. 

a  ^ 

8*. 

c 

9. 

d 

10. 

b 

11. 

a 

12. 

a 

13. 

d 

14. 

15. 

a 

True/Falee 

1; 

false 

2. 

false 

3. 

true 

4. 

true 

.5. 

true 

6.  , 

false 

7. 

true 

8. 

false 

9. 

false 

X 


10.  '  true 
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UNIT  26.0  -  COST  CONTROL  AND  RECC-RDKEEP ING 
OUTCOME-REFERENCED  TEST 
Task  26.03  -  PURCHASING  AND  PRICE  CONTROL 

.      Given  one  or  all  of  the  following  examples,  decide  what  foods 
•  to  be  purchased  and  what  quantities  of  those  food$  must  be  pur 
chased  with  consideration  of  cost  per  guest. 

1.      Catered  Birthday  Party:    Billy  Jones 

w 

% 

Anticipated  children:  15 

Menu:         ice  Cream 

Birthday  Cake 
'  Fruit  Punch 

(  Cost  jjer  child:  $1.00 

^2.      Catered  Bridal  Tea 

-    Anticipated  guests:  20 

\ 

Menu:         Fruit  Bowl  ^ 
^Country  Ham  Biscuits 
Vegetable  Dip  Fondue*  *• 
Coffee  and  Tea 

Cost  per  guest:  $4.50  \ 

<s  3.      Dinner:    Annual  Meeting  Fraternal  Organization 
Number  of  guests:  15Q 
Menu:         To  be  recommended  by  instructor 
Cost  per1 guest:  $5,50 


UNIT  27.0  -  PREPARING  FOR  WORK 


-  OUTCOMEtREFERENCED  TESTS 

MULTIPLE  CHOICE 

1.  The  deduction  indicated  by  FICA  on  a  paycheck  means* 

 ^_   a.  union  dues 

b.  accident  insurance 

c.  social  security 

*d.  life  insurance  <, 

2.  What  wage  would  an  employee  paid  ijme-and-a-half  get  for  two  hours 
overtime  if  he  regularly  earns  $3.50  per  hour? 

 .  a.  $3/25 

b.  $4.50  . 

9     c.  $4.75 

d.  $10.50 

3.  Child  labor  la,ws  protect': 

  a.  only  food  service V^rkers  under  18  years  of  age 

b.  only  food  service  workers  between  18  and  21  years  of  age 

c.  all  workers  under  18  years  of  age 

d.  only  elementary  school  children  who  work 

4.  How  many  hours  a  week  are  persons  over  16  years  old  who  do  not  * 
.attend  school  allowed  to  work  under  most  state  laws? 

  -  a.  20 

b.  30  . 

c.  40  -  * 

d.  50  ■  ^  '* 

5.  What^form  should  be  filled  out  if  an  employee  receives^n\njury  at 

■   X         "  ' 

  a.      work  permit  . 

b.      workmen's  compensation 
c      personal  fact  sheet 
d.      W-2  form 


TRUE/FALSE 


1, 


The  wage-hour  law  was  originally  enacted  to  improve  conditions 
relating  to  the  health,  efficiency,  and  well-being  of  workers. 
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Unit  27.0  -  Preparing  for  Work 
True/False^Con't.) 

2'    _u   A11  Food  service  establishments  are  covered  by  the  wage-hour 
law. 


  Under  some  conditions  of  emplbyment,  the  employer  may  legally 

pay  less  than  the  minimum  wage. 

  Social  Security  and  income  taxes  are  automatically  deducted  - 

from  employee's  wages. 

A —   Under  federal  law,  you  must  be  18  or  older  to  work  where 
alcoholic  beverages  are  sold. 

  A  work  permit  enables  the  employer  to  be  sute  he  is  following 

age  requirements  in  hiring  minors. 

  Money  collected  in  tips  is  an  entirely  private  matter. 

  If  any  income  taxes  have  been  withheld  from  your  earnings,  you 

must  file  a  tax  return  for  that  year. 

i    **  - 

9'    M31^  labor  laws  have  federal  guidelines  but  may  differ  from 

one  sta^e  to  another,  so  it  is  important  for  you  to  check  your 
own  state  laws. 

10'    Taxes  for  unemployment  compensation  are  paid  by  the  employee. 


3, 

4. 

5. 

6. 

7: 
8. 


MATCHING 
L.i 


Terms 


Provides  3ome  income  if  you  lose 
your  job  and  are  unable  to  find 
another. 

Insurance  for  workers  injured  or 
killed  while  on  the  jobs. 


3.    Establishments  covered  by  the 

law  must  meet  the  standard. 


The  usual  wage  in  an  area  for  a 
particular  type  of  job. 


a . 
b. 
c . 

d. 
e . 


minimum  wage 
civil  service  * 
prevailing 
wage  rate 
severance  pay 
unemployment 
insurance 

workmen's  wage-hour 
compensation 
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Unit  27.0  -  Preparing  for  Work 
Answer  Sheet 
Multiple  Choice 


1. 

c 

2. 

d 

3. 

c 

4. 

c 

5. 

b 

True/False 

1. 

true 

2. 

false 

3. 

true 

4. 

true 

5. 

false 

6. 

true 

7. 

false 

8. 

true 

9. 

true 

10. 

false 

Matching 

1. 

e 

2. 

f  • 

3. 

a 

4. 

c 

9 
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